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BUFFALO Self-Emptying Silent Cutters are available in 
200, 350, 600 and 800 lbs. capacities. The Model 70-B 
(above) cuts and empties 800 lbs. of meat in 5 to 8 minutes. 

















Fast, smooth, and cool cutting—BUFFALO Self- 
Emptying Silent Cutters protect the protein value 
of the emulsion, improve finished products and 
increase the yield. 


Exclusive machine design...including the scien- 
tific BUFFALO knife arrangement...assures a 
fine textured, high yielding emulsion, free from 
lumps and sinews. The knives give a clean, 
shear draw cut and open all meat cells...allowing 
maximum moisture absorption and higher yield. 


Inspection of the batch is constant because the 
meat is always in clear view. This complete con- 





trol eliminates possibility of burning or shorter: 
ing the emulsion. 


The air-operated self-emptying device speeds up 
production. A batch is completely emptied ins 
few seconds...saving time and labor. These, plus 
many other BUFFALO features materially reduce 
cutting time. We have many letters from uset 
proving this statement. Write for our free catalog. 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities 
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Plan now for postwar installations of 
modern G-E refrigeration equipment 
...to supply the cool, correctly humidified 
air that will preserve your meats against 
spoiling...and protect them from profit- 
destroying shrinkage. 


es 





Tops in dependable, low-cost operation 
-the G-E “Scotch Giant,’ heart 
of the refrigeration system! 


PERATING costs go down as much as 10 to 50% Economical aoe of the G-E Com- 
when G-E “Scotch Giants” are installed. pressor, which is designed throughout to operate 
That’s the report from the users themselves of at high thermodynamic efficiency. Friction losses 
these modern refrigerating machines . . . built to are low . . . valves open easily at low pressures. 
give you peak performance. prs heat removal per power-cost unit 
These are among the features that make such with the G-E Condenser. . . result of its high heat 
savings possible: transfer efficiency and large cooling surface. 



















Electrical efficiency of the G-E Motor . . . spe- 
cifically selected for oe service... 
conservatively loaded for best performance. 








No matter what your postwar refrigeration 














orien: need, you'll want to take advantage of these 

power and money-saving features as soon as 

“Scotch Giants” are again available for commer- 
ads up ——s 7 — 
dj cial applications. And remember that the G-E 

me “Scotch Giant” refrigerating machine combines 

e, plus low operating cost with low maintenance cost and 
‘educe long life. These are the three factors that result in 
~ users “OW OWNING COST”—and you get all three 
stalog when you use G-E. 

General Electric Company, Air Condition- 
Co. The @-£ “Scotch Gieat”— ing and Commercial Refrigeration Divisions, 

; Section 4828, Bloomfield, New Jersey. 

r York sizes from 1/6 to 125 hp. A 





i i i 
3z BUY... and hold...WAR BONDS <Z 











GENERAL @ ELECTRIC 


HeartheGeneral Electric Radio Programs: The “G-E ALL-GIRL ORCHESTRA,” Sundays, 10 P.M., EWT, NBC...“ THE WORLD TODAY” News, Every Weekday, 6:45 P. M., EWT, CBS 
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Knocking om 


PERTLY DESIGNED for EFFICIENT OPERATION 


Only the strongest, most soundly engineered packing- stalling Globe equipment throughout their plants. 
house equipment will hold up under today’s enormous Here are 3 big reasons why: 

production load. Because it is built to take punish- 
ment, Globe equipment gives the utmost in efficient 


1. Experienced engineers assure expert design 


2. Skilled workmen and extensive manufacturing 
service and reduces operating costs to a minimum. facilities assure sound construction 


$ * 3. Rigid factory tests assure safe, efficient operation 
From knocking pen to cooler, Globe can supply every S . = 


item needed for cattle, calf and sheep slaughtering. It’s quality that counts, and that’s what you get with 
Illustrated above are a few of the many Globe prod- every Globe purchase. Why not discuss your packing- 
ucts for the slaughtering department. Many meat house problems with one of our representatives? Write 
packers, both in this country and in Canada, are in- us today, and have him call at your convenience. 


THE GLOBE COMPANY 


000 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 


KING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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How to get better packages.. 


FT greene who was worried about his post- 
war packaging problem, fell into conversation 
with a retired milk-wagon horse. 

Both were traveling to New York City; the business- 
man for a conference about packages; the horse to visit 
one of his sons who was on furlough from a near-by 
cavalry regiment. 

“Something in my own business experience,” said 
the retired milk-wagon horse to the troubled business- 
man, “may help you with your problem.” 

“Shoot!” replied the businessman, lighting a cigar. 

The horse then explained how it took American Can 
Company several years and millions of dollars to develop 
the fibre package for milk... 

... how the square Canco Fibre Milk Container econ- 
omized on space and helped keep milk cool during 
transportation... 

... how the attached cap was convenient to the user 
and assured a more sanitary package at all times... 


... how the new package saved weight and saved the 
time of the driver... 


...and how the Canco Fibre Milk Container has time 
and again been proved an ideal package from a health 
standpoint for fluid milk. 

“I’m not boring you with all this?” asked the retired 
milk-wagon horse. “I’m pretty interested in the subject. 
I made my living in hauling milk in these packages for 
many years.” 

“Boring me?” exclaimed the businessman. “Why, 
that’s the company I’ve been looking for! If American 
Can Company will just give part of the time and thought 
to my problem that they gave to that of the milk im 
dustry, my postwar packaging worries are over.” 


Moral: Call our nearest representative for consultation 
or write: 














AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N. Y. 
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Vilter Refrigeration “Know-How” 


Solves your freezing and cooling problems 


’ fe 








VILTER BUILDS 


Complete 


REFRIGERATION EQUIPMENT 


To put your processing costs on a competitive basis, your 


refrigeration equipment may need replacement or repair. 
© Frigid Blast Freezers ; . 
Or you might need a complete refrigeration system 


© Quick Freezing specifically designed for an adequate processing job. 


Equipment 
© Controlled Temper- In either event, Vilter Refrigeration ean wiel will 
ature Storage solve your problems and solve them well, supplying you 
with compressors, freezing units, coils, piping and valves, 
as well as thorough engineering aid. Everything, in fact, 
ies aiete Matton ae necessary to give you an efficient, profitable refrigera- 
Available in all types, @ Locker Storage tion setup in your plant. 


for floor or ceiling in- 
stallation. 


® ice Making 


e Air Conditioning 


Write the Vilter Manufacturing 
Company NOW, in prepara- 
tion for AMERICA’S BIGGEST 
PROCESSING YEAR. 


ir 
—— Your equipment must be ready. 


Vilter FRIGID — _— Vilter Compressors — The VILTER MANUFACTURING co. 


One of the fastest and most in all types and sizes 
economical methods of freez- —are known for high 
ing foods. Specially designed capacity at low oper- MILWAUKEE 7, WISCONSIN 
to fit your needs, for all foods. ating costs. 


2118 SOUTH FIRST STREET 


OFFICES IN PRINCIPAL CITIES 
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If you’re making sausage 
for the Armed Forces, it’s mment 
a good idea to use Armour’s productio 
Natural Casings and be sure Ss nd that 
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This is an actual photograph of ring bologna in Armour’s Natural 
Beef Round Casings. OW F 

Notice how plump, how well-filled, how appetizing this sausage INFL 
looks. Survey 


It has eye-appeal, naturally. =e 
It has sales-appeal in a dealer’s meat case, because any shopper najor sh 
can tell at a glance that here is bologna at its flavorful finest. ivilian ¢ 
We think this is a very good reason for using Armour’s Natural ——. 
Beef Round Casings on your Ring Bologna. an 8 pe 
And we make a complete line of these carefully-selected casings i. hg - 


for your use, so that you'll find just the size you need. onsumes 
We'd like to talk to you about your casing problems. We’d wel- = 
come the opportunity to prove that Armour’s Natural Casings are your hile a 


wise choice for sausage with eye-appeal, taste-appeal, sales-appeal. a : 
in 

Why not place your order today? Even : 

heat sup 
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RUMORS OF CHANGES IN 
SUPPORT AND CEILING 
PRICES FOR HOGS 








There have been unconfirmed reports 
om several directions this week that 
ye War Food Administration may be 
anning to adjust future floor prices 
or hogs and that the Office of Price 
(ministration may take similar ac- 
‘on with respect to hog ceiling prices. 
Nne reason behind any such develop- 
ments might be the fact that some gov- 
mment officials believe the cut in hog 
soduction has been all too successful 
nd that hog producers will need some 
monetary encouragement to stop the 
jownward trend. 

There have been rumors that the sup- 
port price for 200- to 240-lb. barrows 
nd gilts, which is slated for reduction 
» $12.50, Chicago basis, this fall, may 
ecut only to $13.00 as a compromise 
between the planned low and the pres- 
nt $18.75. It is probable that one fac- 
or in such a decision would be the con- 
used position of the $12.50 support 
vel as a result of the parity price 
uarantee inserted in the extension of 
he price control act. 

Some reports this weekend indicated 
hat OPA may be considering raising 
ne ceiling price on hogs weighing more 
han 240 Ibs. to the $14.75 level now 
njoyed by the light and medium 
eights. It is suggested that some in- 
erests have questioned OPA’s right to 
mpose a different ceiling on different 
tights and might even take legal steps 
imed at challenging the price agency’s 
sition. 


OW FOOD NEEDS OF ARMY 
INFLUENCE CIVILIAN SUPPLY 


Surveys recently completed by the 
Ruartermaster Corps show that the 
my requirements for 1943 caused no 
hajor shortages in foods available for 
vilian consumption. Final totals show 
hat the Army made up 5.2 per cent of 
te nation’s population, consuming less 
tan 8 per cent of the nation’s food sup- 
ly. The difference in percentages is 
ue to the fact that military activity 
onsumes more energy than ordinary 
vilian habits. An average civilian con- 
mes about 3 Ibs. of food each day, 
while a soldier in rigorous training or 
t the front needs more than 5 Ibs. to 
stain him. 

Even with 12 per cent of the total 
heat supply used by the Army, civilians 
m this country had more meat per cap- 
ta during 1943 than they did in the 
re-war period from 1935 to 1939. 

The Army’s need for canned foods is 
er-increasing. The principal food of 
ting men at the front, canned 
%d purchases by the Army and other 
vernment agencies, took almost 28 per 


cent of the entire nation’s pack of vege- 
tables, fruits and fruit juices. 

Two-thirds of the Army food shipped 
overseas during last year was in cans 
because of the adaptability of canned 
goods for storage and transportation, in 
addition to its insurance of nutritious, 
tasty food. To insure having sufficient 
stocks on hand at the time they are 
needed, the Quartermaster Corps main- 
tains a nine-month supply of essential 
canned foods. This reserve has been 
found necessary to make up losses 
through enemy action. In addition, ad- 
vance purchasing is necessary to bridge 
the gap between shipping time and ac- 
tual distribution to the soldier. 


WEA RAISES BONELESS 
BEEF PERCENTAGE AGAIN 


The War Food Administration has 
returned the percentage of beef which 
must be produced by Class 1 and Class 
2 slaughterers in Army style boneless 
form under the set-aside order to 90 per 
cent. By its action in Amendment 12 to 
WFO 75.2, effective August 13, the 5 
per cent cut in boneless beef require- 
ments, set up only a few weeks ago, 
has been revoked. 


WFA has also changed its definition 
of Army style beef to read as follows: 
“dressed steer carcasses weighing 400 
to 1,100 lbs. and dressed heifer car- 
casses weighing 350 to 650 lbs., grading 
U. S. Choice, Good and Commercial, and 
steer and heifer carcasses weighing 350 
to 550 Ibs. grading U. S. Utility.” 


The change in the WFA definition 
was made to bring it into conformity 
with a revision of the Quartermaster 
Corps specifications (as yet unan- 
nounced) for Army style beef in order 
to fit them to army meat specifica- 
tions. 


Emergency Court Dismisses 
Army Beef Price Complaint 


The U. S. Emergency Court of Ap- 
peals has dismissed the appeal of Kin- 
gan & Co. against an earlier OPA de- 
cision refusing adjustment in ceiling 
prices on beef sold by Kingan to the 
Army (see THE NATIONAL PROVISIONER 
of July 10, 1943, page 10). The court 
said that the true issue in the case was 
whether the maximum prices estab- 
lished by the OPA regulation impeded 
the applicant’s production of commodi- 
ties, and held that the packing com- 
pany had failed to prove that such a 
situation existed. 


The court held that the demonstra- 
tion of a bookkeeping loss on carcass 
beef is not sufficient to justify relief 
and questioned the packer’s failure to 
submit figures on comparative cattle 
slaughter since 1938 or overall profit 
figures for a representative number of 
years. 


Important Changes 
Made in RMPR 169 


NDER Amendment 45 to RMPR 

169, which became effective Au- 
gust 12, the Office of Price Administra- 
tion has revised provisions of the beef 
ceiling regulation dealing with maxi- 
mums on cow beef, delivery of invoices, 
adjustment of prices on Army style 
frozen boneless beef, ground beef pack- 
aging, transportation and local deliv- 
ery charges and other points. The prin- 
cipal changes made by Amendment 45 
are as follows: 


(a) The requirement that the invoice 
of the order be delivered simultaneously 
with the shipment of beef or veal has 
been altered to allow the seller to mail 
the invoice of an order delivered by 
freight or truck to a buyer located more 
than 25 miles from the seller’s distribu- 
tion point. 

(b) All grades of cow carcasses and 
wholesale cuts may now be sold at the 
same prices as the corresponding grades 
of steer or heifer carcasses or cuts. 
Heretofore packers have not been able 
to sell A or Good grade cow carcasses 
or cuts in excess of the prices estab- 
lished for steer or heifer beef of B or 
Commercial grade. No price ceilings 
based on the sex of the animal have 
ever been established at the retail level. 


Beef for Army Canning 


(c) Boneless beef for Army canned 
meat and boneless processing beef can 
now be sold on an f.o.b. boning plant 
basis provided that 25¢ per cwt. is de- 
ducted from the maximum delivered 
prices. Heretofore such sales could be 
made only on a delivered basis. 

(d) Direct labor costs established by 
actual production must be used as a 
basis in seeking adjustment of max- 
imum prices for frozen boneless beef, 
Army style, rather than using antici- 
pated labor costs. 

(e) Boneless processing beef may 
now be sold to retailers rather than be- 
ing restricted to bona fide processors of 
processed products. WFA elimination 
of its set-aside requirement on canner 
and cutter beef has created a surplus of 
this type of product. 

(f) Ground beef may now be pack- 
aged in wood as well as fiber containers. 
Heretofore packaging has been re- 
stricted to fiber boxes or containers. All 
the additions to prices permitted under 
Schedule 3, where applicable, may be 
applied to ground beef and miscellane- 
ous beef items. Heretofore the only ad- 
ditions permitted were those in connec- 
tion with transportation and local de- 
livery. 

(g) Wholesalers, packers’ branch 
houses and hotel supply houses may now 
pass on the cost of transportation of 
beef or veal carcasses and cuts from 

(Continued on page 27.) 


















































CENTRIFUGAL UNIT Is USED FOR BRINE 


CHILLING IN CHICAGO MEAT PLANT 


By W. S. BODINUS 


Carrier Corporation 


(Crew to the m refrigeration is not 
new to the meat packing indus- 
try. The pioneer installation was 
completed at the plant of Geo. A. Hor- 
mel & Co. of Austin, Minn., over three 
years ago and was described in detail in 
THE NATIONAL PROVISIONER of March 
15, 1941, page 23. 

Since that time the Rath Packing Co. 
of Waterloo, Ia., has installed a similar 
unit and the Hormel company has in- 
creased its centrifugal refrigerating ca- 
pacity. 

Another centrifugal unit which has 
just been completed at the plant of the 
Agar Packing & Provision Corp., Chi- 
cago, marks a milestone in the applica- 
tion of this type of machine to the 
needs of the meat packing industry. 
Being about half as large in rated ton- 
nage as the Hormel and Rath installa- 
tions, the Agar unit is better suited to 
the requirements of the “average” pack- 
inghouse. 


Refrigeration experts believe that the 
development of such a “handy-size” 
unit, coupled with other technical im- 
provements and a lowering of cost, have 
brought centrifugal refrigeration with- 
in the range of many industry firms 
planning the post-war expansion or 
modernization of their refrigeration 
facilities. 


In principle, the centrifugal refrig- 
erating machine installed at Agar’s is 
similar to those at the Hormel and Rath 
plants. It does differ, however, in that 
the Agar system is one of circulating 
brine while ammonia is the secondary 
refrigerant in use in the Hormel and 
Rath units. Moreover, the factors of 
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CHILLED BRINE 
out 





4s a 


CHULEO BRINE « ‘ 
N 


ELIMINATORS AND 
DISTRIBUTION SHEET 


heat balance and production of by- 
product power and processing heat were 
important considerations in adapting 
centrifugal refrigeration to the require- 
ments of Hormel and Rath, but of lesser 
note in the case of Agar. 

The Agar Packing & Provision Corp. 
slaughters and chills around 2,000 to 
2,200 hogs daily; a high percentage of 
these are sows and heavy butchers. The 
hogs are given a 16- to 18-hour chill 
and the chill rooms are carried at 
about 18 to 22 degs. F. Unit coolers and 


Moro 









On 
RESERVOR 


brine spray decks are employed in the 
chill rooms. 

The plant handles only hogs; pork 
products are cured and smoked, P. §. 
lard produced and inedible by-products 
are dry rendered. Production of canned 
meats is very heavy at the present time 
and there is great demand for process- 
ing steam. The steam is produced ina 
three-boiler plant; one of the boilers 
was installed at the same time as the 
centrifugal refrigerating equipment. 

The primary consideration in install- 
ing centrifugal refrigeration at Agar’s 
plant was to get dependable, additional 
refrigerating capacity which could bk 
located in a relatively small space with 
minimum disruption of existing facili- 
ties. Prior to installation of the cen 
trifugal equipment, refrigeration was 
supplied by two ammonia machines 
rated at 90 and 60 tons respectively and 
by an absorber. 

By 1943 the marked increase in the 
plant’s volume put an impossibly heavy 
load on this old equipment. Brine tem- 
peratures could not be kept to the 8 or? 
degs. F. desired for hog chilling, but 
mounted considerably higher, and, as @ 
result, it took too long to do the job. 
Officials of the company knew that un 


CENTRIFUGAL UNIT AND 
AGAR CHILL ROOM 
Cutaway photo at top shows operating 
parts of centrifugal unit. At the left # 
a scene in Agar chill room showing blower 
units and type of hogs chilled. 
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form low temperatures must be achieved 
for rapid chilling and the continuous 
production so essential to the nation’s 
war effort. They were successful in ob- 
taining a preference rating for addi- 
tional refrigeration equipment in the 
company’s plant. 


The centrifugal machine installed at 
Agar’s is composed of four elements— 
compressor, condenser, brine cooler and 
turbine—set up as illustrated in the 
diagrammatic photo on opposite page. 
It should be noted that a 550-h.p. steam 
turbine, rather than an electric motor, 
is employed to drive the Agar compres- 
sor. The turbine is equipped for com- 
plete automatic operation control with 
a hydraulic orifice governor of the 
direct-acting type, automatic speed reg- 
uator and speed changer. 

The turbine operates at 175 lbs. gauge 
and exhausts at 2 Ibs. (In the Hormel 
installation a back pressure turbine is 
employed which discharges at 70 lbs. 
back pressure.) 

The centrifugal machine is not as 
complex as it appears. It should be re- 
membered that the plant or secondary 
refrigerant (brine or ammonia) never 
enters the compressor proper and that 
the purpose of the whole cycle carried 
on within the compressor, condenser 
and cooler is to change the state of the 
plant refrigerant as it passes through 
the tubes of the cooler. 

Two refrigerants are in use in the 
Agar centrifugal installation. The pri- 
Mary refrigerant is Carrene No. 2 
(Freon 11). This low pressure refrig- 
erant, which has one of the highest 
safety ratings of any substance of this 
type, is confined to the centrifugal re- 
frigerating machine. The secondary or 
plant refrigerant is brine. 

Here is what happens during the re- 

_— cycle in the centrifugal ma- 
chine: 


Carrene, as a vapor, flows from the 
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brine cooler to the centrifugal compres- 
sor. Here it is compressed and pushed 
up into the water-tube condenser. On 
being changed into a liquid it drops 
through to the brine cooler. In the 
cooler the brine (or ammonia gas) flows 
through tubes in which it is cooled. The 
cold brine is then pumped throughout 
the plant refrigerating system by cen- 
trifugal pumps. 

Brine has a temperature of 12 to 15 
degs. as it enters the centrifugal unit 
and a low exit temperature of 9 degs. 
F.. which may be adjusted to any de- 
sired operating conditions. Chart from 
the recording thermometer shown on 
this page demonstrates the uniform low 
brine temperature maintained with this 
unit, even during the period when the 
hog chilling load is 
heaviest. 

Water used in the 
condenser of the cen- 
trifugal unit is recir- 
culated through an 
atmospheric cooling 
tower. It enters the 
tower at 95 degs. F. 
and is returned to the 
condenser at 85 degs. 

The cooling re- 
quired of the centrif- 


UNIT IN PLACE; 
TEMPERATURE 
CHART 


Photo at top of page 
shows centrifugal re- 
frigerating machine in- 
stalled at Agar’s, occu- 
pying only a 12 x 16 ft. 
space. Brine tempera- 
ture chart at right dem- 
onstrates uniform low 
temperature maintained. 
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ugal machine at the Agar plant is typi- 
cal of that in other meat establishments 
in that it is not constant but reaches a 
peak during the hog chilling period. The 
inherent load balancing characteristics 
of the centrifugal machine make it espe- 
cially suitable for these varying capac- 
ity requirements since it automatically 
adjusts its refrigerant effect to “float 
with the load.” The control permits it 
to deliver just the amount of chilling 
needed without constant attendance or 
a tremendous supply of brine. A ther- 
mostat in the brine line works in con- 
junction with the turbine controls men- 
tioned previously to regulate the com- 
pressor’s speed. 

Compactness of the centrifugal unit 
is one of the features which makes it 
suitable for use in meat plants which, 
like Agar, need additional capacity but 
have little room in which to place it. 
The space required by the complete ma- 
chine in the Agar plant is only 12 ft. 
wide and 16 ft. long—or equivalent to 
that required by one shell and tube 
brine cooler removed to make room for 
the entire new unit—with its brine 
cooler of four times greater capacity, 
compressor, condenser and steam tur- 
bine. 

The centrifugal machine has other 
favorable operating characteristics and, 
in most cases, when used with a steam 
drive, will improve the meat plant’s 
heat balance and provide steam for 
power generation and other purposes. 


Moreover, when used in conjunction 
with an ammonia system, centrifugal 
refrigeration results in the elimination 
of oil from the system (no oiled parts 
come in contact with the plant refrig- 
erant), increases evaporator and suction 
line capacity by reduction in the expan- 
sion valve flash gas losses and requires 
less care of expansion valves. 


The old ammonia machines installed 
at Agar’s have been retained for stand- 
by service. 
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Panel Reports Ask 
Rejection of Wage 


Demands by Unions 


INDING that the more than 140,000 
Wectinsioans employes involved in 
the so-called “big four” meat packing 
cases are not entitled to general wage 
increases under the existing wage sta- 
bilization policy, three tri-partite hear- 
ing panels, in reports reaching the Na- 
tional War Labor Board on August 6, 
recommended that the unions’ demands 
for general wage increases above the 
limits of the Little Steel formula be 
denied. Final decision on the demands 
rests with the board itself. 


While making no recommendation 
with respect to the union demand for 
modification of the formula, the panels 
stated that should there be a revision of 
it, the packinghouse employes should 
obtain the benefits of any such change 
in the wage stabilization policy. 

Reports from the three panels were 
received by the board in cases involving 
chiefly the United Packing House Work- 
ers of America (CIO), representing 
120,000 employes in 21 Armour and 
Company plants, 16 Swift & Company 
plants, ten Cudahy Packine Co. plants 
and seven Wilson & Co. plants. 


The other two cases involved the fol- 
lowing meat plant employes: 1) The 
Amalgamated Meat Cutters and Butcher 
Workmen of North America (AFL), 
representing 4,300 emploves in seven 
plants of Swift & Comnanv and 4,800 
workers in 11 plants of Armour and 
Company; and the Sausage Makers 
Unien, Local 203 of the Western Fed- 
eration of Butchers (AFL), represent- 
ing 58 emploves in plants of Swift and 
Armour in San Francisco, Calif.; 2) 
International Brotherhood of Swift Em- 
ployes, an independent union, represent- 
ing 11,600 employes in ten Swift plants. 


Panel Stand Explained 


In the CIO Packinghouse Workers 
case, the panel recommended that the 
union’s demand for a general wage in- 
crease of 10c per hour “must be re- 
jected, not because it is lacking in 
equity or reasonableness, but because it 
is contrary to the basic principles of 
wage stabilization. If such an increase 
is to be granted, the present stabiliza- 
tion program must be revised. As has 
been pointed out by the chairman of the 
board, such a revision is beyond its 
present powers.” 


The panel reviewing the demands of 
. the AFL Meat Cutters union for a 10c 
general wage increase, an additional 
average increase of 5c to correct in- 
tra-plant inequalities and an increase in 
the night shift differential from 5c to 
10c, also recommended that the demands 
be denied, subject to any possible change 
in the wage policy. A similar recom- 
mendation was made in the case of the 
independent union, which had demanded 
a 12%c general wage increase and a 5c 
bonus for workers engaged in “dis- 
agreeable jobs.” 
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In their reports to NWLB, the pan- 
els pointed out that the board in Feb- 
ruary, 1943, decided that employes of 
the four principal meat packing com- 
panies had at that time exhausted the 
amount of increases since January 1, 
1941, allowable under the 15 per cent 
limitation of the Little Steel formula. 
The board had directed, however, that 
the companies and unions negotiate 
with respect to elimination of inequali- 
ties within the wage structure of the 
plants. 

While recommending denial of a union 
demand that workers be paid for time 
spent in changing clothes, the panels 
recommended in the CIO and inde- 
pendent union cases that the companies 
furnish and keep in proper condition the 
outer working garments which the em- 
ployes now have to furnish and keep 
clean at their own expense. The AFL 
case panel recommended denial of the 
union’s demand on this last issue. 


With respect to furnishing and main- 


taining small tools, now done at the en 
ploye’s expense, the panels in all gai 
recommended granting the unions’ ge 
mands that the companies assume th: 
expense, also approving, in principle 
the unions’ demands for payment f, 
time spent in preparing tools and work. 
ing equipment. 

In the CIO cases, the panel recop 
mended that the union’s request for , 
job evaluation and classification styg, 
be granted, with the reservation tha 
“the granting of this demand does ny 
involve the elimination of existing geo. 
graphical differentials as now demanded 
by the union nor by change in male 
female rates except in accordance With 
the principles of equal pay for equ 
work.” 

The AFL Meat Cutters and Swift ¢ 
Company were also in dispute oye 
maintenance of membership and the 
guaranteed work week. Here the pang 
recommended that the board grant the 
demand of the company that there be g 








59th Annual Meeting of 
Retailers Addressed 
by Hardenbergh 











Current and post-war problems of the 
retail meat dealer came in for a spirited 
airing this week at the fifty-ninth an- 
nual meeting of the 
National Associa- 
tion of Retail Meat 
Dealers, Inc., held 
at the Palmer 
House, Chicago, 
August 6, 7 and 8. 
Sessions of the 
Emergency Meat 
Conference, as_ it 
was designated, 
were addressed by 
government offi- 
cials, representa- 
tives of the meat 
packing industry 
and other speakers 
concerned with 
problems facing the meat trade. 


Wesley Hardenbergh, president, 
American Meat Institute, and William 
R. Kinnaird, advertising manager, ex- 
plained how the Institute’s nation-wide 
advertising program was being slanted 
to tie in with the marketing of large 
numbers of range cattle and merchandis- 
ing of lower grades of beef. Their talks 
were illustrated with proofs of forth- 
coming ads in the AMI magazine and 
newspaper series, which will emphasize 
the many attractive ways in which this 
beef may be prepared and served. 


Hardenbergh told the retailers that 
the government’s recently announced 
intention of buying heavy quantities of 
canned meats and pork products meant 
a sharp cut in the volume of these 
items which will be available to consum- 
ers. He estimated that total meat pro- 
duction for 1944 would reach approx- 
imately 25 billion lbs., an increase of 6 
per cent over 1943. 


HARDENBERGH 





Two representatives of the National 
Live Stock and Meat Board, R. B. Dayis 
and Max Cullen, told the retailers of 
current Meat Board activities in the 
fields of research and consumer eduea- 
tion and the training of meat handling 
personnel for the armed services. Davis 
described current work in quantity meat 
cookery, research on the value of meat 
protein and the development of an de. 
mentary school nutrition program, als 
mentioning a new sound motion picture, 
“The Way to a Man’s Heart.” 


Cullen told the retailers that men- 
bers of the Board’s meat merchandising 
department, in the three and one-half 
years up to July 1, had conducted 3677 
lecture-demonstrations at 351 Army 
posts and Navy installations. Thes 
demonstrations were attended by 302; 
759 officers and men of the armed fores 
with food handling problems. 


Al. Todoroff, editor, Meat Merchar- 
dising, discussing the subject of locker 
plants, stated that one-third of all lock- 
er plants in the nation are now oper 
ated by retailers and predicted that 
10,000 new units would be built within 
the first two years after constructio 
restrictions are lifted. His illustrated 
address dealt with the construction and 
operation of such plants and was it- 
tended to help the retailers in deciding 
whether they should consider entering 
the locker plant field. His advice, i 
general, was that retailers located in 
small communities and suburban ares 
would be more likely to find such a ve 
ture profitable than those in large 


P 





cities. 

Among others addressing the retal 
ers were P. O. Wilson, secretary-mar 
ager of the National Live Stock Pr 
ducers Association, and Dr. Alfred P. 
Haake, economist and member of t# 
Small Business Men’s Committee, whi 
address at the closing banquet was ® 
the subject, “Business After the Wat 


Edwin F. Janssen of St. Paul, pre 
dent of the national association, ™ 
other officers were reelected. 
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“escape period” in a renewed main- 
phen pvt i estneatile clause and deny 
inal its demand that maintenance of mem- 
ume th: ership and check-off be automatically 
ori neil revoked in the event of a strike, stop- 
ment te , slow-down or any suspension of 
nd a work. It further recommended that the 

7 guaranteed work week be raised from 
" 99 to 36 hours, subject to renegotiation 
a og by either party. 
on stud, The only issue in the dispute between 
tion tha: the AFL Sausage Makers and Swift 
does ny;} and Armour, involving 58 employes in 
ting ge.} the San Francisco area, is the union’s 
lemanded demand that the weekly salary be upped 
in male} from $46.50 to $50, in line with that 
nce with) paid other members of the union by 
‘or equa companies belonging to the Sausage 
Manufacturers Association of the San 
Swift ¢ Francisco area. The panel recommended 
ute ove nting this demand, retroactive to 
and the February 4, 1944, on condition that the 
the panel increase not be used as the basis for 
rrant the future claims by workers elsewhere in 
here be a the country or by other employes of 
San Francisco plants. 
Other Points Raised 
National On other issues in the CIO case, the 
B. Davis panel made the following recommenda- 
ailers of} tions: 
rf >on 1) Deny union’s request of severance 
handling} 27 of one week for every 26 weeks and 
as, Davis 30 days a year of sick leave with pay. 
tity meat Because Swift has a severance pay and 
of mat sick leave plan in effect, this demand 
f an ce.§ 85 made only against Armour, Wilson 
ram, also and Cudahy. 
1 picture} 2) Deny union demand that the 3- 
, week vacation with pay after 15 years 
ot ti of service, now granted to women, be 
randising extended to men. Swift was not in- 
one-half cluded in this demand. 
ted 3671] 3) Modify union demand for pay on 
1 Army} eight holidays not worked to provide 
s. Thee for payment on Christmas, Thanks- 
by 302-§ giving and July 4, even though they do 
ed forces not work. 
4) Grant the union request for ar- 
Mendes bitration of grievances with respect to 
of locker ATmour and Cudahy. 
all lock- 5) Deny request of Armour that em- 
ow ope-§ Ployes be discharged for unexcused ab- 
ted that # sences. 
It within 6) The panel recommended denial of 
struction § company demands that maintenance of 
lustrated membership be eliminated from the con- 
ction ani} tracts or that it be eliminated in the 
was It-§ event of a work stoppage, but suggested 
deciding that, in lieu of these demands, there be 
enterig§ a “broadening of the arbitration pro- 
dvice, 1% cedure to permit the filing of company 
ocated IN grievances and with power in the ar- 
an areas® bitrator to make findings of fact and to 
ch avel® take appropriate action in all cases of 
n largt® strikes, stoppages, slowdowns, or sus- 
Pensions of work.” 











he retail 
ary-mal- 
rock Pre 
Alfred P. 
or of th 
ee, whow 
t was 
he War’ 


ul, PD a3 
tion, 















































12, 


ASK RATION-FREE MEAT 


Livestock producers from 13 Southern 
states have unanimously adopted a reso- 
lution asking that all ration points be 
Temoved from all meat. The resolution 
was passed at a special meeting of live- 
stock producers attending the Southern 
arm Bureau Training School at Ala- 





the drawings, the installation 
consists of a series of spray 
nozzles installed in each 


Piping Installation Quickly Cleans 
Kentucky Plant Smokehouses 


HE accompanying sketches show front and top views of a smokehouse 
cleaning arrangement developed by the Emmart Packing Co., Louisville, 
Ky., which has proved highly effective and economical. As will be seen in 


a 








smokehouse, connected to a 
solution tank and pump in 
such a manner that the 
houses may be sprayed pe- 
riodically with a cleaning so- 
lution. This treatment keeps 
the houses free of the heavy 
wall and ceiling accumula- 











tions ordinarily found in 
smokehouses and greatly re- 
duces the fire hazard. 

Henry Glanz, plant super- 
intendent of Emmart Pack- 
ing Co., supplied the accom- 
panying drawings and de- 
scriptive information regard- 
ing the company’s smoke- 
house cleaning installations. 
According to Glanz, the first 
piping arrangement was put 
in one smokehouse as an ex- 
periment, working out so sat- 
isfactorily that the idea was 
later extended to all seven 
of the Emmart smokehouses. 
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“The solution tank,” writes 
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- start the pump and spray the 


T Glanz, “contains 200 gallons 

of water, to which we add 50 
Ibs. of caustic soda and bring 
it to a boiling point. Then we 





solution into the house and 
allow it to set for about 15 or 
20 minutes. After that pe- 
22’ riod, we fill the tank with 





4 cold water to rinse out the 


— “Our 


pump and smokehouses. The 
drainage runs through a 
sewer line. 


smokehouses are 








three stories high and the 
cost of cleaning labor by 
hand runs from $60 to $80. 
Recently, we cleaned one with 























, 
Cut off valve 


bor Cas) Tap View of SMOKEHOUSE and SPRAYS 


Operating as U. S. government inspected establishment No. 61, the Em- 
mart Packing Co. produces the Magnolia line of pork and beef products. 
W. W. Crawford is president and George Cook, general manager. 


this arrangement in an hour 
and a half using one man, 
although we pump the solu- 
tion from one house at a 
time.” 





bama Polytechnic Institute last week. 
It stated: 


“We recommend that 1) price classi- 
fications of cattle be revised so as to 


maintain a normal feeding relationship 


without rolling back price of feeder cat- 


tle below standards set in price control 


acts; 2) that in view of the very large 
supply of meat on hand on the farms 
and ranches and in storage, ration 
points be taken off all meat; 3) that 
action be taken in accordance with the 
law to make support prices effective.” 
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INDUSTRY LABOR TURNOVER 











The U. S. Department of Labor report 
on labor turnover in May showed that 
the meat products industry had a rate 
of 11.33 total separations per 100 em- 
ployes compared with 10.36 in April; 
the “quit” rate for May was 9.27 per 
100 employes while the discharge rate 
was 0.60, the layoff, 0.56, and the sep- 
aration rate for military and miscel- 
laneous reasons was 0.90. 
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Packer Has Alternative 
Choice Under Amended 
Container Order 











Whereas meat packers were formerly 
permitted an unlimited quota of new 
fibre shipping containers, they may now 
have such a quota only if such packag- 
ing is in accordance with the packaging 
specifications of the fibre shipping con- 
tainer order (L-317), the War Produc- 
tion Board pointed out in issuing im- 
portant amendments to the order. Con- 
tainers rejected during the course of 
manufacture or upon delivery because 
of errors of size, printing, etc., are also 


subject to the restrictions imposed by 
the order. 


Under the amended order, packers are 
provided a schedule of specifications, 
showing the permitted types of new 
fibre cartons for each meat product. 
However, an alternative is provided so 
that the packer may, if he elects, choose 
85 per cent of his 1943 carton use for 
all meat products, rather than to follow 
the schedule. Once this decision has 
been made, the packer will not be per- 
mitted to shift to the other basis of 
carton usage. 


Two Main Categories 


Meat products listed in the schedule 
of the revised order include a wide 
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@ You can easily adjust the Votator to give you 
the exact results you want in your plant. The flow 
plan above shows the full control and simplicity 





*Trade Mark Reg. 
WU. S. Patent Office 
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of the Senior Votator’s operation. Comparable con- 
trols of the refrigerant are also provided. Once 
regulated, the unit practically “runs by itself.” 
Thus, with minimum attention, the Votator pro- 
cesses lard of exceptionally uniform improved 
quality. Units are available for lard plants of any 
size. Let us send you full information. The Girdler 
Corporation, Votator Division, Louisville 1, Ky. 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED 
LARD PROCESSING UNIT 


The National Provisioner—August 12, 4 





# | 





| 





range of items, under the genera] head. 
ings of fresh and frozen pork, 
meats, beef and small stock cuts, vari. 
ety meats, dry sausage, fresh sq 
canned meats and lard. The schedule| 
breaks down the shipments into two 
principal categories — branch } 
wholesale and jobber shipments ang gj. 
rect shipments to retailers—and Speci. 
fies the box capacity, maximum speci- 
fications and per cent of production for 
each product listed. 


Special exceptions to the schedule ar 
made in the cases of some produets, jp. 
cluding several variety meats, sliced 
dried beef, sliced bacon, single pieces of 
thuringer and cooked salami, fresh gay. 
sage items and some varieties of 
canned meats. 


Unless an exception is provided jp 
the schedule, products listed in the table 
may not be shipped in new shipping 
containers in any amounts except thoge 
listed for the product in Columns 1 and 
4 of the schedule, nor may they be 
packed in new fibre shipping containers 
exceeding the maximum specifications 
in Columns 2 and 5. However, solid 
fibre containers may be substituted for 
corrugated wherever the former have 
an equivalent or lower Mullen test than 
those of the specified corrugated emp. 
tainers. 





List Suggested Changes 


Since the issuance of amended Lif, 
the American Meat Institute committee 
on priorities has studied the order and 
has recommended that WPB change 
three minor provisions which would 
work a hardship on the industry. The 
changes suggested may be summarized 
as follows: 















(1) That provisions prohibiting we 
of all non-standard boxes after Sep 
tember 1 be altered to remove this date 
limitation and that there be no time 
limitation as to the usage of existing 
inventories of boxes not conforming to 
the schedule. Otherwise, each packer 
will have small quantities of froze Winn 
boxes which he cannot use and which é 
will be of no value to anyone else. This§ ponies 
will aggravate procurement of nev them . 
type boxes to meet future requirements | 


and, since such boxes will be charge§ Tean 
able against inventory, will limit th ; 
number of usable boxes a packer cag Process 


carry. It is suggested that the restne- 
tions stand as to placement of new 0 
ders but that no time limit be placed a 
the utilization of existing inventors 
or boxes manufactured prior to Aw: 
ust 4. 


(2) That Schedule IV, in the specifi 
cation columns (2) and (5), establish 
ing 125-lb. corrugated as the specific 
tions for certain capacity boxes, be 
terpreted to permit use of 175-lb. te 
corrugated or lower. It is noted thi 
with respect to sliced bacon this o 
rection has been made, the Institu 
committee points out. 

(3) That the 40 per cent of tol 
pack restriction limiting the tonnage 
sliced bacon that may be packed in 
to 20-lb. corrugated boxes be revo 
and this item made unlimited. 
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SENSE! 


foods even better—then tell the public about it and 
you've got another champion. Dextrose is scoring 
them up and you have champions. wins because now consumers choose foods that are 
Team a great product like dextrose sugar up with “rich in dextrose”. They know that dextrose on the 
A processors and distributors who know it makes good label means food energy in the product. 


htm 


Dextrose advertising appears regu- Bb Sie.” Tune in 

larly in leading national magazines; 7 BB TT: STAGE DOOR CANTEEN 
millions listen to dextrose radio 7 
advertising. That's why intelligent, 


nutrition-minded Americans prefer 4 . e CORN PRODUCTS SALES COMPANY 
foods made with dextrose sugar. 3 cine “* 17 BATTERY PLACE NEW YORK 4. N.Y 
‘ AR 7 oe Te 
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Every Friday 10:30 to 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 
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REASONS 
CUDAKYS 


NATURAL CASINGS 


ARE YOOGR 


BEST BET,TOO! 





1 e Uniform Diameters. Cudahy’s 
Natural Casings are graded toa 
fraction of an inch to give you 
just the diameter you specify—in 
every casing! 


2. Selection of Casings. What- 
ever type and size sausage you 
make, Cudahy offers a fine selec- 
tion of Natural Casings—includ- 
ing high quality imported casings. 


3. Good Fast Service. Cudahy 
has many Branches to insure quick 
delivery and fill orders from stocks 
on hand. And Cudahy has spe- 
cialty salesmen to give you help- 
ful tips, good service, frequent 
calls. Why not get in touch with 
Cudahy today! 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 














UTILITY BEEF, LAMB POINT-FREE; SOME PORK 
GIVEN POINTS UNDER TRADE TABLE NOS. 17-18 


The list of meats having trade point values has been expanded consider. 
ably by the addition of a number of pork items in the Official Table of Trade 
Point Values, Nos, 17-18, effective August 13. At the same time, the values 
for carcass beef, primal cuts, boneless beef and fabricated beef cuts of ¢ 
or Utility grade, which have previously been rationed, are being reduced to 
zero. Trade point values of carcass beef, primal cuts, boneless beef and 
fabricated beef cuts of AA, A and B grades remain the same as those pub- 


lished in Trade Point Value Table No. 16, of July 2. 


Late this week 


OPA announced that point values on carcasses and all cuts of Utility 
grade lamb will go to zero when the new point table becomes effective, 


; The new trade table gives point values to hog carcasses and sides, hams 
in various forms including canned, loins and loin cuts and some miscellaneous 
pork products. In general, the pork values are somewhat higher than those 
under the April 30 table, just before all pork items became point-free, 
Lamb items—carcass, primal and fabricated cuts except of Utility and 
Cull grades which have been made point-free—retain the point values 
established under the July 2 table and the list has not been expanded. Veal 
and sausage and all canned meats except canned ham retain their point- 


free status under the new point table. 


Changes in trade values are in keeping with those established in the new 
consumer point table, under which steaks and roasts of C or Utility grade 
are made point-free and pork ham and loin cuts again put under rationing, 

The only meats of any kind which are not point-free, together with their 
August 13 trade point values, are listed below: 


Point Point 
Value Value 
Aug. 13 July 2 
BEEF 
Carcass or side (K and § in): 
Grades AA, A and B only.... 5.4 5.4 


Primal Cuts: AA, A and B only 
(excluding cutters and can- 
ners and excluding stags 
and bulls, all grades) 


POUGRERTOEE ccc ccccccssccccce 2.9 2.9 
Hindquarters, K and 8 in, 
GOME OB cecccccscccvcccccs 8.0 8.0 


Hindquarters, K and 8S out, 






gtd Esennersneeeses 9.6 9.6 
Chuck (regular square)....... 3.1 3.1 
OTP TTe TCT ETT TTT TTL 7.6 7.6 
MGERE accescccccessesccesece 8.5 8.5 
Beef ham sets (cured........ 12.0 12.0 
Beef, insides (cured)......... 13.0 13.0 
Beef, outsides (cured)....... 13.0 13.0 
Beef, knuckles (cured)....... 11.0 11.0 
Sirloin (loin end)............ 10.9 10.9 
Trimmed full loin, K and 
Fara rrr 11.2 11.2 
Trimmed short loin, K and 
Rrra 11.5 11.5 
Arm chuck (square chuck and 
GePOSMRO) ccccccccccccsese 2.7 2.7 
BREED shéndeareccesecccresese 4.3 4.3 
Crosscut chuck ... oo en 2.2 
Triangle or rattle............ 1.8 1.8 
Boneless Beef: Grades AA, A 
and B only 
Carcass meat (excluding cut- 
ters and canners and stags 
and bulls, all grades)...... 7.7 


Hindquarter (excluding cut- 
ters and canners and stags 
and bulls, all grades)...... 11.4 11.4 
Tenderloin (excluding cutters 
and canners and stags and 
bulls, all grades).......... 14.0 14.0 
Fabricated Beef Cuts: Grades 
AA, A and B only (Exclud- 
ing cutters and canners and 
stags and bulls, all grades) 





Boneless rump (butt)........ 12.0 12.0 
Chuck, boneless (neck on)... 3.8 3.8 
GEE cccecvecesesccsepecoecses 6.0 6.0 
Rib, boneless ........+++-+++ 11.5 11.5 
Rib, oven-prepared .......... 10.0 10.0 
Rib (regular roll or rib eye). 18.0 18.0 
Rib (Spencer roll)..........- 11.5 11.5 
Round, boneless .........-+++ 13.5 13.5 
Round, gooseneck ........... 12.6 12.6 
Round rump and shank off... 11.1 11.1 
Knuckle ....ccccccccccceces 13.0 13.0 
Top round (insides)........ 15.0 15.0 
Bottom round (outsides)... 15.0 15.0 
Sirloin butt, boneless........ 15.0 15.0 
Sirloin bottom butt, boneless. 15.0 15.0 
Sirloin top butt, boneless.... 15.0 15.0 
Steaks (short loin).........--. 14.0 14.0 
Strip, bone in, 10 in. cut..... 15.7 15.7 
Strip, boneless, 10 in. cut.... 19.8 19.8 
Tenderloin (whole or part) 
excluding cutters and can- 
ners and excluding stags 
and bulls, all grades....... 14.0 14.0 
PORK: 
Carcass or Side—Hogs and pigs, 
all weights, all sexes: 
Head on, leaf in or out...... 1.5 0.0 


Head off, leaf in or out 
Wiltshire sides 


Primal Cuts: 


Hams—regular or _ skinned, 
3 re 
Hams—regular or _ skinned, 
DE  ccceavesesesuenss 
Hams—regular, boneless and 
fatted* 
Hams—skinless, bone in and 
DET. sbeaskeeditéeyeoaen 
Hams—skinned or skinless, 
boneless and fatted........ 
Hams—regular, skinned or 
skinless; boneless and fat- 
CONS SORE CO-GE cctccceses 
Hams—Prosciutti, bone in... 
Hams—Prosciutti, boneless. . . 
Loins—regular and bladeless; 
or chops from entire loin... 
Loins—short cut ............ 
BGR GED sedccvsiccissawescs 
Loins—boneless or Canadian 
Se SED wesccevessene 
Loins—semiboneless 


Miscellaneous Pork Products: 
De Ce. csiecienheessseane 
Short clear backs............ 
See Gee WRERccceccocccceses 
Sides, aged, dry-cured........ 
Sliced or piece Canadian style 

BND ccvecccdncuvccoscesce 
Tenderloins—including tips .. 


LAMB 


Carcass or Side: All grades 
except Utility and Cull (in- 
cluding telescoped style). 


All weights and _ sexes, 
pluck out and pluck in..... 


Primal Cuts: All grades except 


Utility and Cull 
Foresaddle or forequarter..... 
Hindsaddle or hindquarter.... 
eee 
Chuck (shoulder, neck, shank) 

& Brisket) ecccccccccccccce 
Hotel rack or rib............ 
BME kc scecccvecsccgece secs 
Loin—flank on, K and § in... 
Yoke, rattle or triangle...... 


Fabricated Cuts: All grades ex- 


cept Utility and Cull 
Carcass or side (WSA spec.). 


Hotel racks, chine and blade 


bone removed .........+.++ 
Leg—boneless ...........+66: 
Leg—oven prepared ......... 
Loin, boneless, flank on...... 
Loin chops ............ , 


Loin—flank off, K and 8 out... 


Loin—flank on, K and § out.. 
Rid CROPS 2. cccccccccsccecs ‘ 
Shoulders—boneless ......... 
Yoke—boneless ..........++++ 


MEATS IN TIN OR GLASS 
CONTAINERS 


Ham (whole or piece)........ 


*When transferred or sold as S.P. meats, re 
duce hams 0.5 poiats; picnics and shoulders, 


0.0 points per pound. 
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opA Loosens Restrictions 


on Retail Sausage Sales 


Retailers of pork cuts and sausage 
products may soon make mail order 
les to consumers and add the actual 
xpress or mailing expense to their ap- 
plicable ceiling prices, the Office of 
price Administration announced this 
week. Previously, such expense could 
not be added to this type of sale. The 
change was made in Amendment 16 to 
yPR 336, effective August 16. 

Also, retailers will be permitted to 
wl! bulk pork or breakfast sausage 
from display trays or cases, provided 
wh trays are labeled as to the ingredi- 
ats of the sausage, the OPA said. 
formerly, sale of bulk sausage meat 
yas permitted only from cartons or 
containers that were properly labeled 
jas to ingredients) and placed in show 
cases. 

Amendment 16 also establishes flat 
jollars-and-cents retail ceiling prices on 
prk sparerib brisket bones and type 3 
and type 4 smoked pork or breakfast 
gusage in beef round casings. 








LATE NEWS 
FLASHES 


This week an informal group, repre- 
senting large and small packers, live- 
stock producers and chain and inde- 

nt retailers, has been in Washing- 
talking to Jones, Vinson and other 
jals, seeking relief for the meat in- 
ry. The group urged refusal of the 
adigan plan and also refusal of the 

PA regulations on Utility beef and 
abrication of Utility beef to facilitate 
learance of the huge supply, and asked 

solution of the beef problem to avoid 

breakdown of the packing industry 
hen cattle start running in large vol- 
me. No commitments were given but 

conference may pave the way for 
sible action, it is believed. 




















ew Amendment Unifies 


Wholesale Sausage Control 


Amendment 15 to MPR 389 brings 
inder one regulation all sales of sausage 
t wholesale levels, effective August 19. 
Fhis will result in no price changes but 
ill require filing of price schedules 
nd formulas by manufacturers. The 
mendment also sets a 50c per ewt. dif- 
erential on unwrapped loaves, whereas 
he previous price was on wrapped 
asis only. The amendment also allows 
eddler truck sellers an addition of 
1.50 per ewt. where they sell more than 
lbs. of sausage or more than 150 lbs. 
f meat products to any one retailer or 
jurveyor of meats. The previous addi- 
bon of $2.50 was allowed only on sales 
P to those weights and no allowance 
a made for larger sales now covered 
y this amendment. 
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STRONG TONE DEVELOPS 
IN CHICAGO LARD MART 


Market for lard gnd rendered pork 
fat had a strong tone late this week 
after several tanks of P.S. lard sold on 
Thursday at 11.87%, Chicago, and two 
more tanks moved later at 12.00 Chi- 
cago. One tank moved in a late sale at 
12.12%, Chicago. Holders of rendered 
pork fat were not inclined to make of- 
ferings because they hope that the Mex- 
ican market may be reopened in the 
near future. A bid of 10.25, Chicago, 
was reported Thursday for a round lot 
of rendered pork fat. On Friday, loose 
lard was 12.30 bid. 

The trade credits the CCC with buy- 
ing about 600,000 lbs. of P. S. lard this 
week and about 1,000,000 lbs. last week- 
end in 56-lb. boxes and 37-lb. tins. 


Earlier in the week several tanks of 
P. S. lard were reported at 11.75, de- 
livered Chicago, but sellers were gen- 
erally holding for around 12.00. There 
was some softness in rendered pork fat 
with sales all the way down from 10.25, 
Chicago, to 9.25, c.a.f., prompt. 


WEA PUTS MORE TEETH 
IN SOME OF ITS ORDERS 


The War Food Administration has 
issued an order amending the violation 
provisions of WFO 19, use and inven- 
tories of spices; WFO 42, use and in- 
ventories of fats and oils; WFO 48, 
slaughterer’s inventories of pork and 
beef; WFO 67, restrictions on inedible 
tallows and greases; WFO 70, use of 
refrigerated storage space, and WFO 90 
use of freezer space, to provide that 
any person who violates any provision 
of the orders may be prohibited from 
receiving, making deliveries of, or using 
materials subject to priority or alloca- 
tion control pursuant to the applicable 
order. Wilful violation is made subject 
to criminal penalties and civil action 
may be instituted to enforce liabilities 
or enjoin violators. 


SUSPEND EASTERN KILLERS 


Eight Long Island slaughterers have 
been barred from slaughtering opera- 
tions for the duration of rationing be- 
cause they allegedly failed to register 
with the Office of Price Administration, 
failed to file monthly reports on their 
kill and failed to surrender ration points 
to OPA. They were suspended after a 
hearing before OPA commissioner Irv- 
ing C. Rutter. 


A lard surplus greater than that 
“which depressed the price of every hog 
sent to market before the present war” 
looms in the post-war era, Eugene M. 
Harsch, secretary of the Hampshire 
Swine Registry, told the national Hamp- 
shire hog type conference in Memphis. 

















TRADE MARK 


THE QUALITY TRADE MARK 


| oe | 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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PROBLEM: °° '™Preve efficiency of modern 


eXoKa atte Mm oliclati 


& Control air temperature and circulation 
SOLUTION: throughout working and storage areas 


Typical of the modern equipment remains uncontaminated by oil, up no floor space. Two hundred of 
in The Rath Packing Company’s improves the heat balance of the them circulate warm air through 
plant, Waterloo, Iowa, is the air plant and brings a substantial sav- _—out the kill floor, dressing rooms, 
handling system. A Carrier Centrif- _ing in operating costs. and other non-refrigerated spaces. 


ugal Refrigerating Machine and Carrier Cold Diffusers deliver If your post war plan includes 
many Carrier Cold Diffusers used the refrigerated air where it is modernization of your plant, com 


together with other existing equip- needed. Air, chilled to just the cult Carrier now. Remember that 
ment supply COLD where COLD right temperature, is circulated “air conditioning was a Carrier 
is needed. In many parts of the throughout working and storage  jdea.” Let Comvier help you with 
plant where warmth is needed, it spaces. Even distribution of air... any problems involving the ha 
is supplied by Carrier Unit Heating. no time out for defrosting . . . meat dling of air — cooling, warming, 


The Carrier Centrifugal Refrig- stays cleaner, fresher, doesn’t dry humidifying, dehumidifying. 


erating Machine is powered by tur- = ©Ut- zs 
bine utilizing available steam. The Carrier Unit Heaters may be sus- 


method of using this steam, which pended from the ceilings, and take Carrier Corporation, Syracuse 1, N, Y. 


AIR CONDITIONING ° RE, ij NGERATION 
FORTY-TWO YEARS EXPERIENCE IN INDUSTRIAL INSTALLATIONS 
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nalities and Fivents 


if the Week 


@L. P. Josephs and Albert Maling, 
ident and vice president of the 
Pearson Industrial Products Corp. of 
Chieago, have left on a three months 
fying trip to all Latin American coun- 
tries. They will visit the correspond- 
ents of the firm and lay concrete plans 
for post-war operations. Pearson In- 
dustrial Products Corp. are export 
rokers for the Dubuque Packing Co., 
Dubuque, Ia. 
@E. Greenebaum Co., New York meat 
er and sausage manufacturer, 
which recently received the WFA “A” 
award, is now completing alterations to 
smokehouses and has acquired the 
building adjoining its plant, in which 








will be set up new offices, government 
inspector’s office, locker room and an 
air-conditioned spice room. The rest of 
the building will be used for storage of 
canned meats and general items. 


@® A recent smokehouse fire at the 
Knoxville, Tenn., unit of Armour and 
Company reportedly destroyed approxi- 
mately 5,000 lbs. of pork which was 
being processed. 


@ The 19th annual Great Western Live- 
stock Show will be held December 2 to 8 
at the Los Angeles Union Stockyards, 
according to Charles J. Lummp, gen- 
eral manager. 


@ Frank Boxley, 18-year old substitute 
elevator operator at the Pitt Provision 
Co., Pittsburgh, Pa., escaped with 
bruised ankles and a head cut when 
pinned between the floor of the elevator 
and the wall of the shaft. Firemen 
worked an hour to cut away a section 





Know Your 
Fellow Packers... 


G. WM. 
BIRRELL, 
TREASURER, 
CH. KUNZLER 
Cco., 
LANCASTER, 
PA. 





G. WM. BIRRELL, secretary- 
treasurer of the Ch. Kunzler Co., 
Lancaster, Pa., was a soldier in 
World War I who came home to 
win a name for himself in the meat 
packing industry. His connection 
with the company dates back to 
February 20, 1920, when he worked 
in the shipping department and re- 
tail store learning to cut meat and 
pack orders. 

A reorganization of the company 
in January of 1921 resulted in Bir- 
rell’s being named secretary-treas- 
urer, a post he has held ever since. 
Originally he was placed in charge 
of sales and administration, but 
ultimately became responsible for 
operating the business. Birrell has 
long been intensely interested in 
scientific control, declaring that 
“adequate cost figures and controls, 
sound buying and merchandising 
policies, are the foundation stones 





—— 


of a successful business. Profits 
should come as a result of adopting 
these principles and not by fortui- 
tous speculations.” 

Birrell is of the opinion that “we 
should keep striving for better 
quality and lower costs, but lower 
costs should not come at the ex- 
pense of quality. Industry expands 
as its usefulness increases, and the 
meaure of our usefulness is the joy 
that one gets from eating our prod- 
ucts and the price that must be 
paid for them.” 

A former treasurer of NIMPA, 
he is also intensely civic minded, 
being a past president of the Lan- 
caster Kiwanis club and the Cham- 
ber of Commerce, and a director of 
the local general hospital. “I feel 
that all of us should do our part 
toward developing the community 
in which we live,” he says. 

The Birrells have four children, 
three boys and a girl. The eldest 
son is serving with the Army and 
another is studying medicine, while 
the third and youngest son is at- 
tending military school. The daugh- 
ter is in college. 

Birrell is quite interested in 
sports, both as a spectator and a 
participant. He particularly enjoys 
golfing, fishing and hiking. “I also 
do a bit of botanizing at times,” he 
adds, “and find pleasure in a Vic- 
tory garden, mowing the lawn and 
even weeding. But one of my great- 
est pleasures is to sit down with a 
group of well-informed men and 
try to solve the problems of the 
world. We never do, of course, but 
we have a lot of fun trying.” 
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PACKER AIDS PAPER SALVAGE 


Lottie Williams of the payroll bond de- 
duction department, John Morrell & Co., 
Ottumwa, Ia., pictured atop bundles of 
paper collected by the company in city- 
wide salvage drive. The plant has been 
salvaging paper since January, 1942, ship- 
ping 400 tons of this vital war material. 





of the elevator platform before Boxley 
could be released. 

@ Louis M. Greenberg, 68, superintend- 
ent of the telegraph and communica- 
tions department of Wilson & Co., Chi- 
cago, for the past 21 years, died this 
week at Michael Reese hospital. For 
many years Greenberg had held a simi- 
lar position with Morris & Co., Chicago. 
He is survived by his widow, a son and 
three daughters. 

@® There are 14 gold stars on the service 
board of Geo. A. Hormel & Co., Austin, 
Minn., representing nine employes 
killed in action and five who died in 
uniform, two from illnesses contracted 
on war fronts. 

@ Elmer Spath will become associated 
with Agar Packing & Provision Corp., 
Chicago, in the provision department, 
effective Monday, August 14, it was re- 
ported late this week. 

@ The duties of a meat inspector were 
outlined for Rotarians by Dr. Julius 
Skordahl, federal inspector at King’s 
Packing Co., East Nampa, Idaho, dur- 
ing a recent luncheon meeting of the 
group. 

@ By subscribing for $36,500 worth of 
war bonds, employes of Swift & Com- 
pany’s Harrisburg, Pa., plant topped 
their Fifth War Loan quota by $4,650, 
it is announced by A. L. Tolin, man- 
ager. 

® Cattle slaughter at the Baton Rouge, 
La., city abattoir now averages about 
250 head a week compared with 40 or 
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50 head a week six years agu, it 1s re- 
ported. 

@ Walter Blair Richter, 32, who for 
many years contacted packers and 
sausage manufacturers in Chicago and 
the Midwest as a representative of John 
E. Smith’s Sons Co., Buffalo, N. Y., died 
on August 4. He was the son o Wal- 
ter J. Richter, vice president of the 
company, in charge of the company’s 
district office at Chicago. 

@Two employes of the Rath Packing 
Co., Waterloo, Ia., were members of the 
four-man Waterloo team which recently 
won the Junior Chamber of Commerce 
state golf tournament with an 18-hole 
score of 301. The Rath representatives 
were Arthur Koch, who shot 72, and Ed 
Stone, who scored 78. 

@ Pvt. Alonzo P. Huckeba, 22, para- 
trooper, has been reported missing in 
action over France since June 6, his 
parents have been notified. Huckeba 
formerly worked at the Oklahoma City, 
Okla., plant of Wilson & Co. 

@®The Best Ever Meat Products Co., 
Vernon, Calif., has changed its name to 
the Union Canning Co., it is announced 
by George Epstein, president of the 
Union Packing Co., parent organization 
of the canning firm. 

® Ralph T. Morley, traffic manager of 
the Los Angeles branch of the Cudahy 
Packing Co., has been elected to mem- 
bership on the Pacific Coast Transpor- 
tation Advisory Board, it is reported. 
® Post-war plans of the British Co- 
operative Wholesale Society, whose 
meat stores handle about 15 per cent of 
England’s retail meat trade, include the 
establishment of a network of decen- 























DEAD CATTLE PROVIDE COVER FOR FIGHTING YANKS 


Two Yank soldiers duck low behind the bodies of dead cattle as shells whine over 
their heads on the road to Periers, France, prior to the development of the sweeping 
tank advances which featured most recent giant offensive by the Allied invasion forces, 





tralized abattoirs, processing and freez- 
ing plants, it is reported. The society 
also plans to acquire a meat freezing 
plant in New Zealand. 

@ Hijacking of a truck owned by the 
Siegel-Weller Packing Co., Chicago, 
from in front of a grocery store was re- 
ported by Frank Scarpaci, the driver, 
this week. The truck was said to have 





Silver Jubilee Pin Recipient From Meat Trade Family 


Miss Marie Aebischer of the Armour 
and Company livestock bureau, Chi- 
cago, who recently received the AMI 
25-year pin for industry service, traces 
her meat industry lineage back three 
generations. Miss Aebischer, for the 
past 14 years secretary to Col. E. N. 
Wentworth, head of the Armour live- 
stock bureau, disclosed that her pater- 
nal grandfather learned the retail 
butcher business as a boy in Switzer- 
land. When he came to the United 


States about the middle of the 19th 
century, he settled in Chicago and es- 
tablished a large retail butcher busi- 
ness, doing his own processing. The 
Swiss butcher had five sons, all of whom 
were trained as butchers and retailers. 
In addition to her bureau work, Miss 
Aebischer has served as secretary of 
the Armour general office employes 
credit union for eight years, and for 
seven years as secretary of the South- 
west Chicago chapter of Credit Unions. 


contained 2,600 lbs. of beef and seven 
barrels of tongue, liver and oxtails, 
® Construction of the new Anderson, 
S. C., abattoir, delayed recently by a 
lack of steel beams, is now progressing 
satisfactorily, according to A. E. Hol- 
man, chairman of the city council abat- 
toir committee. 

@ Representatives of meat packing 
companies operating in the Southland 
(Los Angeles) area recently pledged 
their cooperation in the current nation- 
wide campaign to reduce meat plant 
accidents. The plants, it was stated, 
plan to broaden their visual education 
and foreman training program in line 
with the effort. 

@® The recent increase in marketings of 
beef cattle at New Orleans, La., means 
more veal and yearlings for consumers 
in that area, Gregory Dereyna, presi- 
dent of the Arabi Packing Co., an- 
nounced, 

® Matthew Ryan of Cincinnati, son of 
the late General Michael Ryan, who 








Associate Member, AMERICAN MEAT INSTITUTE * Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC. 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


ik 














Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE 'A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING «+ 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 31I3 
CHICAGO 


May we suggest 
that you use our 
Lard Department 
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was a pioneer in the meat packing in- 
dustry died on August 7 in Cincinnati 
General Hospital. He is survived by a 
brother, John J. Ryan of Norwood. 
@iIt was learned this week that Lt. 
Richard A. Borling, 28, who was re- 
ported missing from a mission over Ger- 
many on July 7, is a German prisoner 
of war. Lt. Borling was employed 
by Armour and Company, Chicago, 
when he enlisted in the Army Air 
Forces in 1942. 

@® Howard J. Foran, manager of the 
Cudahy Packing Co. branch at Home- 
stead, Pa., is vacationing in Minneapo- 
lis, Minn., his home town. H. Connor, 
who is fulfilling Foran’s duties mean- 
while, is awaiting the latter’s return 
before taking his vacation—at home, he 
says. 

@ A modern killing plant has been 
opened in Vernal, Utah, by the Rey- 
nolds Meat Co. The unit is said to have 
a capacity of three tons of meat daily. 
Fred Reynolds is owner and manager 
of the plant. 

@ Wilbur C. Goslee, 82-year old ma- 
chine shop and engine room employe of 
Geo. A. Hormel & Co., Austin, Minn., 
died recently. He had been with the 
company for 24 years. 

@ “For distinguished service to the War 
Department in the skillful and tactful 
development and direction of the canned 
food procurement program for the 
armed forces,” J. Howard Hamilton, 
canning industry executive who has 


been serving as a consultant to the gov- 
ernment, was presented with the War 
Department’s exceptional service award 
this week by Maj. Gen. Edmund B. 
Gregory, quartermaster general. Ham- 
ilton earlier in the year resigned his 
federal post to resume his position with 
the American Can Co. as assistant man- 
ager of sales in the Pacific division. 


® Charles Schlagel, 60, tallow and by- 
products broker associated with the 
J. C. Wood Co., Chicago, died at Wes- 
ley Memorial hospital August 4 follow- 
ing several months’ illness. Schlagel 
had been active in tallow and by-prod- 
uct circles for a quarter of a century. 


@ First Lt. Boyd Reid, a sheep buyer 
for the Rath Packing Co., Waterloo, Ia., 
before entering the service, is recover- 
ing in a Canadian hospital from in- 
juries incurred when a heavy piece of 
metal fell on him while he was engaged 
in salvage work, according to word 
reaching friends. Lt. Reid is with the 
quartermaster’s diyision of the North- 
west service command. 

@ An unusual accident recently claimed 
the life of James Burt Beesom, 57, chief 
engineer of the Cudahy Packing Co. 
unit at Wichita, Kans. Beesom was re- 
pairing equipment in the freezing room 
when he slipped and fell into an emer- 
gency freezing tank filled with brine. 
Death was ascribed to drowning. 

®@ The list of employes at the Harris- 
burg, Pa., plant of Swift & Company 
who have given blood to the Red Cross 





Come to GREAT LAKES for all 
MEAT BRANDING NEEDS 


America’s Leading Producers of Precision- 
Made Branding Devicese America’s Largest 
Manufacturers of Meat Branding Inks 


The Great Lakes Meat Branding Inks meet the 
highest standards of strength and purity ... are 
guaranteed to give complete satisfaction, and are 


your 





offered to you at real values! Colors... Regular Violet, Quick-Dry Violet, 
Regular Brown (Stange formula*), and Great Lakes Nu-Brown available 
for prompt delivery. GREAT LAKES Inks insure the best results from meat 
branding equipment. Write for prices! 





*IMPORTANT NOTICE! 


The Great Lakes Stamp & Mfg. Co., Inc. has acquired the meat branding ink 
manufacturing rights, formulas and equipment formerly used by the Wm. J. 
Stange Co., Chicago, and has transferred all such ink operations to the Great 
Lakes plant. For complete satisfaction, proper results and prompt service, send 
your ink orders direct to Great Lakes. 








~ GREAT LAKE 


STAMP & MFG. CO. 


2500 IRVING PARK ROAD 
CHICAGO 18, ILL. 
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‘ made donations at the Red Cross blood 














was increased to 103 when 68 worker, 


donor service this week. 


@ A strike among refrigerator seryic, 
men was said to have forced the tempo. 
rary closing of several Pittsburgh store. 
recently. Considerable food spoilage 
was said to have resulted. 


OPA Splits Meat Section 
into Three; Names Head; 


The meat section of the food price 
division of the Office of Price Adminis. 
tration has been divided into three 
separate sections, with Gilbert Gusler 
appointed to head the newly create 
livestock section, and Fred W. Waller 
appointed to head the new pork an 
processed meat section, the price con. 
trol agency announced this week. 


No appointment has as yet been ap- 
nounced for the third sub-division— 
beef and small stock section, Jean Car. 
roll, director of the food price division, 
said. 

Mr. Gusler, before going to OPA in 
May 1941, operated the Agricultural 
News Service in Chicago for 21 years, 
The staff of his livestock section in- 
cludes D. J. Miller, assistant economist, 
formerly with the cooperative research 
and service division of the Farm Credit 
Administration. A business specialist 
and an economist will be added to the 
staff. 


Mr. Waller went to OPA in April 
1942 as business specialist,. from the 
DuQuoin Packing Co., DuQuoin, Ill, 
where he was plant superintendent. 
His 25 years experience in the meat 
packing industry included association 
with the George Mulloy Engineering 
Co., as a packinghouse consultant; with 
Packing Company, Decatur, Ala., as 
manager; and with Allied Packers, Chi- 
cago, as provision manager. He also 
has held various positions with Swift 
& Company, the last being provision 
manager of the Plankinton Packing 
Co., Milwaukee. 


Mr. Waller’s staff includes Merton D. 
Personett, senior business specialist 
who went to OPA from the Cudahy 
Packing Co.: Clarence C. Schreck, busi- 
ness specialist, formerly with Hygrade 
Food Products Corp., and Leonard i. 
Rhodes, economist. 


Arval Erikson, head of the former 
meat section, now is acting price & 
ecutive of the meats, fish, fats and oils 
branch of the food price division. 
Simultaneously, Mr. Erikson is acting 
head of the beef and small stock set- 
tion. 


Assisting him in this section at 
Thomas R. Bradley, senior busines 
specialist, formerly Cleveland district 
manager of the Rath Packing Co.; Jaci 
Koster, senior business specialist, form 
erly with the Agricultural Adjustment 
Administration of the Department ¢ 
Agriculture; Patrick A. Woods, seni 
business specialist, formerly chief st# 
tistician of Cudahy Packing Co. of Chi 
cago; Harry Bender and Milton Kaplat, 
economists. 
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@ What is the can? And what’s the 
new vegetable treat? First the can... 

When a pin on this can is pulled, 
colored smoke billows out. Ground 
forces use these smoke-puffs to sig- 
nal air support . . . to help pilots see 
where troops are located. 

Which brings us to your eyes. If 
you have trouble seeing at night, it 
may be because of a deficiency of the 
night-vision vitamin A. Continental 
research has developed a process to 
provide this vitamin—in a delicious 
vegetable treat called “‘carrot chips.” 

These tasty carrot chips will come 
to you in cans some day soon. So will 
many other vegetable delicacies you 


can’t get now. And, of course, your 
good old familiar vegetables will con- 
tinue to come in cans. You'll enjoy 
all their healthful goodness and fresh 
garden flavor because cans protect 
and preserve. 

To do our war job we’ ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans. 

7 


CONTINE 


wew AnD BETTER 


to Plant 78, 
aot : IUinows 


Awar' 
Chicago 
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POST-WAR PLANNING: We'll be glad to discuss 
future uses or improvements of your product 
or package and help in your post-war plan- 
ning. Write Post-War Planning Dept., 100 
E. 42nd Street, N.Y.C., or Continental Can 
Company of Canada, Limited, Montreal. 
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ON HUMIDITY! 









MAK, 
Nh 





Modern smokehouse equipped with Foxboro 
Temperature-Humidity Control. 


* many food processes, humidity can be the trickiest, 
i most changeable factor ...and the hardest to keep 
your finger on. But not if you have let Foxboro “put the 
caliper” on humidity by engineering automatic meas- 
urement or control installations to fit your individual 
requirements! 










Foxboro’s “know how” of humidity problems comes 
from more than a quarter century of original research 
and development in all types of humidity instrumente- 
Recent installation of Foxboro Humidity Control tion. Foxboro engineers developed the first instrument 
on vegetable dehydration unit. to control both wet and dry bulb temperatures. They in- 
. troduced controlled humidity in fruit drying . . . and have 
been consistent leaders in applying instrumentation to 
other industrial uses such as air conditioning, dryers, 
smokehouses and dehydration units. 





Get the benefit of this superior “know how” in your 
humidity processes by specifying Foxboro. Write for 
detailed Bulletin 138-4. The Foxboro Company, 
148 Neponset Ave., Foxboro, Mass., U. S. A. 


Foxboro Humidity Inst ine int cutie Branches in principal cities. 
conditioning in a large bakery. 


FOXBORO HUMIDITY CONTROL 
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OPA SETS STANDARDS FOR 
AHIGH QUALITY LARD 











The Office of Price Administration in 
Amendment 31 to MPR 53 has set up a 
list of basic standards for specialty lard 
to which packers will have to conform 
if they wish to obtain a differential of 
j4e per pound for producing a product 
similar to Swift & Company’s bland 
lard. The 0.4c per pound differential 
will be granted on all lard conforming 
to the following list of basic stand- 
ards: 

1) The lard must be bleached and de- 
odorized and may have an approved 
anti-oxidant added; 2) The moisture 
content may not exceed 0.1 per cent; 
3) It must be free from appreciable 
amounts of suspended matter; 4) Its 
free fatty acids must not exceed 0.1 per 
cent; 5) It must be free from taste and 
odor; 6) It must have a minimum sta- 
bility of 15 hours as determined by the 
active oxygen method; 7) It must re- 
main solid and be plastic and workable 
at 45 deg. to 90 deg. F.; 8) It must have 
a smoke point of not less than 420 
degs. F. 

OPA said that prior to price control 
Swift was the only producer of a lard 
conforming to these specifications. This 
type of lard is more costly to produce 
and for this reason the company was 
granted a higher price for this extra 
quality product. Other packers, how- 
eer, have recently notified OPA of 
their intentions to produce this kind of 
lard and have requested the same price 
differential granted Swift. Because no 
practical method exists for pricing each 
packer’s specialty lard, OPA decided to 
grant the differential on the basis of 
conformance to standards. 

The price agency has recently issued 
anew printed copy of MPR 53, incor- 
porating Amendments 1 to 31, inclu- 
sive, 


MEAT DISH RECIPES MOST 
POPULAR, SURVEY REVEALS 


Recipes for meat dishes are in greater 
demand among housewives than those 
featuring any other type of food, it is 
revealed in a survey undertaken by the 
American Spice Trade Association in 
cooperation with 88 newspapers in 28 
states. The survey further discloses 
that recipe books issued by two leading 
manufacturers of vegetable shortenings 
are among those most frequently con- 
sulted by housewives when preparing 
the family menu. 

The study also showed that 18.1 per 
cent of those queried are using more 
spices than before Pearl Harbor, largely 

use “spices make cheap meat cuts 
more attractive.” Children’s tastes in 
speed foods were also indicated, with 
frankfurters ranking well up on the 
list, Other spiced meat products find- 
Ing high favor among youngsters were 
said to be sausage, bologna, spiced ham 
loaf and liverwurst. 


































BEEF FOR NAVAL AIR TECHNICIAN TRAINEES 


The 15,000 sailors and 1,000 WAVES being schooled at the Naval air technician training 
center, Norman, Okla., enjoy all the advantages afforded by modern refrigerated storage 
rooms. Shown is a Navy specialist inspecting beef quarters in one of the center’s coolers. 








WHAT HAPPENS TO "RILEY" 
ON AUGUST 20 BROADCAST 











Banquets and misunderstandings are 
the plot basis for the August 20 broad- 
cast of the American Meat Institute’s 
Sunday night comedy radio show, “The 
Life of Riley,” starring William Ben- 
dix. “Riley,” scheduled to be guest of 
honor at a BPLA (Brooklyn Patriots 
of Los Angeles) banquet, following his 
return from overseas, finds his life com- 
plicated when his boss at the war plant 
invites him to dinner on the very same 
date. 


Afraid he may lose his job if he re- 
fuses, “Riley” conspires with a friend 
to get the BPLA banquet postponed but 
unforeseen circumstances arise to mud- 
dle their plans and the whole thing 
winds up in a typical “Life of Riley” 
finish. It’s on the Blue network, coast 
to coast. 


RULES ON TELEPHONE ORDERS 


The OPA indicated this week that it 
will soon change its retail price regula- 
tions covering telephone orders for pre- 
ground and pre-fabricated cuts of meat 
when sales are made to ultimate con- 
sumers or purveyors of meals. It has 
also been proposed that all retailers be 
allowed to pre-cube Utility and Cutter 
grades of boneless round. Certain mod- 
ifications will be made in the regula- 
tions dealing with the location of mieat 
grinders in retail stores. 
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AMMONIA LEAKS DANGEROUS 


A recent fire and explosion in a pack- 
inghouse refrigeration plant serves to 
emphasize the serious damage which 
can result from leaking ammonia gas. 
Fortunately, in this instance, only two 
workmen were injured, neither seri- 
ously, and property damage was com- 
paratively minor. However, the toll 
might easily have been much higher. 
The blaze started, according to the fire 
department, when ammonia gas leaking 
from a gasket worn thin by an over- 
heated motor was ignited by a nearby 
generator pump. Firemen extinguished 
the blaze in half an hour, but worked 
three and a half hours to clear the plant 
of ammonia gas. Frequent and ade- 
quate inspections of refrigeration sys- 
tems can often forestall such accidents. 


LOS ANGELES MEAT PLANT 
WORKERS GET WAGE BOOST 


A wage increase of 2%c an hour, ret- 
roactive to November 1, 1942, has been 
granted 2,000 employes of 30 Los An- 
geles and vicinity packing plants by 
the War Labor Board. The wage in- 
crease is part of an agreement entered 
into during July, 1942, at which time 
WLB approved a 10c an hour raise. The 
increase was to be spread across three 
dates, 5c in March, 2c in July and an- 
other 2%c in November, 1942. The 
wage freeze order in October of that 
year balked the final increase at that 
time. 
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‘44 LAMB CROP SMALLER 


The 1944 lamb crop, estimated at 
29,603,000 head, was about 1,700,000 
head or 5% per cent smaller than the 
1943 lamb crop and about 3 per cent 
below the 10-year (1933-42) average 
crop, the Department of Agriculture 
reports. With the exception of the 
crops of 1935 and 1937, following the 
drought years of 1934 and 1936, it was 
the smallest lamb crop since 1930. 


The reduction from last year was a 
result of the smaller number of breed- 
ing ewes on farms and ranches this 
year since the percentage crop (num- 
ber of lambs saved per 100 ewes one 
year old and over on January 1) was 
somewhat larger this year. The esti- 
mated number of ewes one year old and 
over on January 1, 1944, of 35,095,000 
was about 7 per cent smaller than a 
year earlier and about 2 per cent below 
the 10-year average. The percentage 
lamb crop this year was 84.4 compared 
with 83.0 in 1943 and the 10-year aver- 
age of 84.6. 


DRESSED WEIGHTS BELOW ‘43 


Average dressed weights of cattle, 
hogs, sheep and lambs slaughtered un- 
der federal inspection in June were be- 
low the averages of a year earlier for 
cattle, hogs and sheep and above a year 
ago for calves. Average dressed weights 
of animals purchased by inspected pack- 


ers during June, with comparisons: 


June, May, June, 

1944 1944 1943 

Ibs. Ibs. Ibs. 

REED necuséet54s0009 000s 491.0 520.1 551.4 
DD ¢teteanaces aean ooaue 112.4 101.8 101.0 
DT £i¢d44, coed oe ee Re kTS 185.6 181.2 197.9 


BNE wocanececéctesesceces ENO 40.5 41.6 


Total dressed weight of meat and lard 
produced under federal inspection dur- 
ing June, with comparisons: 


June, 1944 May, 1944 June, 1943 
”. 8. Ibs 

Beef .... 489,558,000 511,778,000 388,298,000 
WOGE ccs 66,612,000 54,804,000 32,914,000 
Pork (carcass 

wt.) ..1,128,596,000 1,200,891,000 1,115,854,000 
Lamb and 

mutton. 69,000,000 68,335,000 65,929,000 

Total .1,753,765,000 1,835,808,000 1,602,995,000 
Pork, excluding 

lard .. 811,276,000 871,665,000 853,729,000 
Lard produc- 

tion*® 231,877,000 240,789,000 191,028,000 
Rendered pork 

oe wae 22,387,000 22,901,000 19,347,000 


*Includes rendered pork fat. 


MEAT WORKERS PAID MORE 


Average hourly earnings in the 
slaughtering and meat packing industry 
in May amounted to 93.4c compared 
with 91.5¢ in April and 90.3c in March, 
according to the U.S. Department of 
Labor. Weekly hours in May in the 
meat industry averaged 49.9 against 
47.8 in April and 48.4 in March. As a 
result of the increase in the hourly 
earnings and hours worked, weekly 
earnings in the industry in May aver- 
aged $46.41 compared with $43.74 in 
April and $43.56 in March. 


CANADIAN HOG GRADING 


MONTREAL. — Total hog  careass 
gradings in Canada during the firg 
seven months of this year showed ap 
expansion of 52.2 per cent over the eor. 
responding period of last year, accord. 
ing to the monthly report of the Do. 
minion Department of Agriculture 
Gradings in the period amounted tp 
5,684,130 compared with 3,733,641 4 
year earlier. A total of 518,409 hog 
carcasses was graded in July compared 
with 550,362 in the like 1943 month. 

Shipments of cattle direct to packing 
plants totalled 101,406 head during July 
compared with 177,761 in 1943. This 
brought shipments for the first seven 
months to 713,703 head against 573. 
737 a year earlier, a gain of 24.4 per 
cent. Shipments of calves advanced 8 
per cent for the period while movement 
of sheep was 21.2 per cent greater. 


WANTS CATTLE ADJUSTMENT 


Senator Joseph C. O’Mahoney said 
this week that he hoped to persuade 
Fred M. Vinson, Director of Economic 
Stabilization, that a floor should be put 
under cattle prices and that something 
should be done to improve the market 
for range cattle which must be fattened 
before slaughter. O’Mahoney said that 
it is impossible for producers to sell 
their low-grade beef cattle at cost or 
profit under present OPA regulations. 














“BOSS” JERKLESS HOG HOISTS 


lay an important part in the simplicity and successful operation of most of the 
oe killing plants in the United States. 

These hoists lift the hogs from the shackling pen and deposit them onto the 
bleeding rail without a jerk or miss. An innovation when first introduced, this 
type of hoist is now firmly established as the proper means for conveying hogs 
to be slaughtered. 


Another “BOSS” that gives Best Or: Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


aii General Office: Helen & Blade Sts., Cincinnati, Ohio 
Address: P, O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 


824 Exchange Ave., U.S. Yards, Chicago 9, Ill. 
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5 sizes for small industrjal usage. 

9.9 to 30 H.P. Conveniently com- 

pact, yet easily accessible. Low 

in cost— economical to operate. 
75 Yeors Boilermakers 


For 6” scale with pipe diameter 
marking, write Department 
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TRY THIS FORMULA — 
altura Spices + Scientific Sataction + Skill 

= Flange Seasonings 
WM. J. STANGE CO. 


—_—_——— 


Amendment 45, RPMR 169 


(Continued from page 9%.) 


the point of slaughter to the distribu- 
tin point when such transportation 
charges have been incurred. Previously 
this privilege was restricted to non- 
processing packer branch houses and 
other non-processing sellers. Under the 
amendment the charge can be passed on 
by all of the types of sellers named 
above in connection with the resale of 
carcasses or cuts that are not processed. 


(h) Peddler truck sellers of beef are 
allowed to add 75¢ per cwt. for deliv- 
eries of beef or veal of more than 100 
lbs. or on a total delivery of more than 
150 lbs. of meat and meat products, in 
any one day to any buyer’s store door. 
Heretofore such deliveries of more than 
100 lbs. of beef or veal, or more than 
150 lbs. of meat and meat products, 
have not been considered a_ peddler 
truck sale and no addition could be 
made for them. The permitted addi- 
tion of $1.25 per cwt. for peddler truck 
deliveries in amounts less than those 
named above will continue. 

(i) Hotel supply houses may sell 
frozen boneless beef, ground beef and 
miscellaneous beef items to government 
war procurement agencies, but their 
maximum prices must be those estab- 
lished for such sales by packers’ plants 
or branch houses. 

(j) The definition of “hotel supply 
house” is revised so that an establish- 





e TABLES e 


Ideal for handling heavy loads. Body is No. 12-gauge 
Steel, reinforced at corners with double pressed rim. 
The body is of all-welded construction, hot dip galva- 
nized after fabrication. 


No. 55 Truck steel wheels, plain bearings 
With wooden wheels andplain bearings 


E.G. JAMES COMPANY 


2530 W. MONROE ST. * 


ment may qualify for this classification 
even though it is physically attached to 
a packing or slaughtering plant, pack- 
ers’ branch, wholesaler or other selling 
establishment, including a retailer, so 
long as there is no co-ownership or fi- 
nancial connection between the com- 
panies to the extent that one can con- 
trol or exercise control over the other. 

(k) Wholesale sellers supplying fab- 
ricated beef cuts to hotels and res- 
taurants may now determine their 
quarterly quotas on the basis of their 
sales to eating establishments during 
the corresponding three-month period 
of 1942. The adjustment clause permit- 
ting regional administrators to adjust 
quotas on the basis of seasonal demand 
has been revoked. If an establishment 
desires, it may elect to retain its pres- 
ent quotas (based on sales between Sep- 
tember 15 and December 15, 1942). 
Those desiring to use the new basis for 
determining quotas must file revised 
quotas for each quarter with regional 
OPA administrators not later than Sep- 
tember 1. 

(1) Maximum prices for kosher fore- 
saddles of veal are increased in all zones 
by 25c per cwt. Maximum prices for 
kosher boneless veal foresaddles are 
increased 50c per cwt. in all zones. 


Get in the scrap! Scour your plant 
for unused equipment and materials. 








TRUCKS e¢ TROLLEYS « 








$53.00 ea 
$62.25 ea. 
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GAMBRELS « 


GENERAL PURPOSE TRUCKS 


Sturdy © Large Capacity * Easy Running 


316 5 











CHICAGO 12 





OPA ANNOUNCES SIMPLER 
POINT ADJUSTMENT METHOD 


A simplified procedure for obtaining 


adjustments in point inventories has 
been outlined by OPA, effective from 
August 13 through September 15. OPA 
declared that the move was considered 
advisable because some wholesalers and 
retailers may not be able to buy enough 
RRO 16 foods with present point capital. 

Any wholesaler cr retailer whose net 
point inventory at the time of applica- 
tion is less than 50 per cent of his pres- 
ent allowable inventory may file an ap- 
plication for points with the board 
where he is registered. The following 
information, as of the close of business 
August 12, must be given: 


Affirmation that the adjustment is 
necessary because of point value changes 
on May 4 and August 13, 1944, on 
foods covered by RRO 16; inventory of 
all items (other than butter acquired by 
loan from the Washington office) hav- 
ing a point value higher than zero by 
pounds and by total point value, as 
shown on the August 13 point chart; 
ration bank balance; points on hand, 
not deposited in bank account; points 
receivable for food delivered; points 
paid to suppliers for food not yet re- 
ceived; points received for food not yet 
delivered; points due to suppliers for 
food included in applicant’s inventory; 
and amount of adjustment, if any, re- 
ceived since May 4, 1944. 
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Extra Capacity and Improved Operation 


in’ PRE-COOLING, FREEZING, OR STORAGE 






















@ The NIAGARA “No Frost” Method is helping 
many refrigeration users by providing increased capa- 
city without an additional compressor installation, |r 
also reduces operating difficulties and saves manpower 
by giving constant full capacity in refrigerated rooms 
without interruption for de-icing cooling coils. 

By giving more trustworthy control of temperatures, 
and by overcoming “live loads” quicker, it helps hold 
first-grade quality in refrigerated or frozen foods, 
Write for full information showing the results of 
NIAGARA “No Frost” applications to a great variety 
of refrigeration uses, including extreme low tempera- 
ture installations. Descriptive bulletin showing appli- 
cations and operating details will be mailed on request, 


NIAGARA BLOWER COMPANY 
“25 Years of Service in Air Engineering” 
NEW YORK ADDRESS: Dept. NP-84 
6 E. 45th Street, New York-17, N. Y. 
Field Engineering Offices in Principal Cities 
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SEASONING <a: 








SEASONS 
PUMPING PICKLE 
FOR EIGHT 


ARE some seasoning stand-bys “ gone-bys?” Many 
meat men have found Mapleine helps with war- 
time seasoning problems. Brings out full flavor of 
spices, accents natural meat flavors. Try Mapleine 
in your formulas, or send for 14 free profit-making 
formulas. Plus free try-out bottle of Mapleine. 
Crescent yr Co.,664 Dearborn, Seattle, Wash. 
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PROCESSING: sete 








—— 


PARISIAN HAM CANNING 


American processors will find it in- 
teresting to compare their methods of 
preparing canned hams with those prac- 
tied in one plant in Paris, France, in 
prewar days, as described by Andrew 
K. Bairnsfather in a recent issue of 
Food Manufacture (British). 

Trimming is done with four knife 
cuts as follows: 


1—In a straight line just penetrat- 
ing the skin on the thick fat on the side 
farthest from the aitch-bone. 

9—A second, cutting off the piece. 

3—With the shank turned to the 
operator, cutting in a circle with one 
stroke from the end of the straight line 
right around to the other end. 

4—Removing the tissue from the 
aitch-bone. 


This job is done with a flexible knife. 


After the hams are trimmed, the 
blood is removed. This is done by pick- 
ing up the ham in both hands, shank 
down, and striking down sharply on the 
table so that the shank bends at the 
joint. The ham is placed skin down on 
the table and pressed with both thumbs 
from the joint, allowing the hands to 
dide slowly to the vein exits near the 
aith bone. The blood is wiped away 
and the hams graded into four weight 
ranges: up to about 9 Ibs.; 9 to 13 lbs.; 
13 to 16% lbs. and 16% lbs. up. 

The hams are then rubbed with 
coarse salt and held in a cooler over- 
night at 34.7 to 36.5 degs. F. Pickle 
used for curing is chilled to this tem- 
perature. The hams are packed in 
square tanks about 5 ft. deep. Each 
side is filled with hams arranged with 
shanks to the center; it is possible to 
get seven to a side and six in the cen- 
ter, making 20 hams to the layer. The 
vat is filled and a wooden rack placed 
on top; the pickle is poured in until 
it covers the rack. 

Hams are held in pickle for 15 days 
and are then overhauled and the brine 
is brought up to strength. During a 
second overhauling at the end of an- 
other 15 days, the hams are “tried” 
(with a sharpened beef shin bone). 
After being packed in the vats for the 
third time, the hams are allowed to re- 
main until the end of their respective 
curing periods: up to 9 lbs., 35 days; 
up to 13 Ibs., 40 to 41 days; up to 16% 
lbs. 45 days, and over 16% lIbs., 52 
days, 

After the hams are cured they are 
soaked overnight in cold water, washed 
and graded. The top quality is smoked, 
the second is dried only. 

First quality hams are dried for 12 

at 95 degs. F. and are then 
smoked for eight hours at 89.6 degs. 












A short smoke is employed to avoid too 
deep a color and excessive shrink. 

Boners are allowed to bone only 20 
hams per hour. The boner keeps the 
“spoon bone” from the shank of each 
ham he handles and the foreman uses 
these at the end of the day to check 
each operator’s production. 


EDITOR’S NOTE: Boning, pressing 
and canning methods followed in this 
Parisian plant will be described in the 
second installment of this abstract. 


HOW TO SKIN TONGUES 


A midwestern processor asks for di- 
rections on skinning beef and pork 
tongues. He writes: 


EDITOR THE NATIONAL PROVISIONER: 


Will you please describe for us the procedure 
used in skinning beef and pork tongues? 


BEEF TONGUES. — After beef 
tongues have been removed from the 
head and chilled they are soaked in a 
strong pickle over night. This treat- 
ment loosens all muscular tissues of the 
tongue and the saliva and any coating 
which forms on the surface may be 
rubbed off. Tongues are then ready for 
sale fresh or for curing. 


Curing is done in vats or tierces after 
the tongues have been lightly rubbed 
with salt and pumped. A typical pickle 
has a 70 per cent brine as a base, with 
30 lbs. of sugar and 10 Ibs. of sodium 
nitrate for each 100 gallons. After cur- 
ing the tongue may be scalded in hot 
water and skinned. 


PORK TONGUES.—tThe tongues are 
thoroughly cleaned by washing under a 
spray of warm water and then are 
chilled in a truck of ice water with 
plenty of ice in the water. If it is de- 
sired to skin them at once they are 
scalded. They should not be over- 
scalded as this causes trouble with the 
color. It is customary to use water just 
hot enough to loosen the skin. There 
is a difference of opinion as to the tem- 
perature of this water, some recom- 
mending as low as 130 degs. F. while 
others prefer 160 degs. F. 


Tongues should be left in water just 
long enough for skin to loosen and then 
removed quickly and chilled rapidly in 
cold water. Another method is to soak 
tongues in warm water after a prelim- 
inary scalding in hot water. When this 
is done tongues are stirred frequently. 
They should be scalded as soon as pos- 
sible after removal on killing floor. 
Some packers scald in pickle, as such 
tongues have a better color in curing. 


Are your questions answered here? 
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Super. Sam 


i SAYS — 


NE wholesale pork cut on which a 

retail meat dealer is likely to be 
critical is the loin. Of course, with the 
supply of loins as short as it is today, 
he may not shoot off his mouth about 
some of the things he doesn’t like, but 
it’s a pretty safe bet that he’s laying 
up a lot of memories—and not the kind 
that are scented with lavender and 
wrapped with ribbon. 


“T’ll admit that some of our cutting 
work on the sides and loins wasn’t as 
good as it might have been last winter. 
You just can’t maintain the highest 
standards while you’re handling a rec- 
ord-breaking volume of pork with a 
green and inadequate cutting crew. 
We’re doing a good job now, however, 
and I don’t see any reason why we 
shouldn’t keep it up. 


“Pulling and trimming pork loins 
should be watched carefully since there 
are a number of ways in which money 
can be lost to the company and the 
quality of the product impaired. In the 
first place the scribing must be done 
right—beginning close to the back bone 
at the shoulder end and continuing in a 
straight line to just clear the tender- 
loin at the ham end. Watch the width 
of the loin; remember the scribe line 
largely governs the trim of the belly. 

“The scribe saw must just go through 
the rib without cutting into the belly; 
if it does so, the belly trimmers must 
trim off the gash since it would show up 
prominently on the product after smoke. 

“The loin puller can’t do the best kind 
of work unless the side is held firmly 
to the table. He must be trained to 
pull the loin without scoring or without 
leaving too much fat on it. Pull the 
loin closely on the belly side so as to 
leave imprints of the ribs or lean on the 
belly. Work as close as possible to the 
blade bone so that the meat is left on 
the loin rather than on the blade. Loins 
should have a %-in. to %-in. fat cov- 
ering. 

“In case the loin is scored, the lean 
has only fatback value on the cured 
back, tankage value in case the back is 
rendered and trimming value in case it 
is cut off the back. 

“If it is necessary to retrim the loin 
the fat should be beveled along the back 
bone and just back of the shoulder dip. 
In pulling and trimming maintain the 
natural rounded appearance of the loin 
as much as possible since a flat fat sur- 
face makes the loin look fat.” 
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POST-WAR 
PACKAGE PLANNING 


This package is but one of hundreds of “best-sellers” that have 
been custom-built at Sutherland. If your postwar plans include 
products that haven’t yet been packaged . .. or old products 
you want to dress up...ask our staff of expert designers and 
artists to recommend what’s best in paperboard for you. Be- 
cause Sutherland facilities for package manufacture are com- 

plete and cover hundreds of styles and many materials, you'll 

be sure of an unprejudiced decision! Preparation and ap- 
proval of sketches now will put you weeks ahead when re- 
conversion becomes reality. Send for further information. 


1} SUTHERLAND PAPER CO. 


KALAMAZOO 13D, MICHIGAN 
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PROVISIONS AND LARD o4cchéy Reowicw 








ccc ASKS FOR QUANTITIES 
OF FROZEN PORK CUTS 








Further information on the govern- 
ment’'s intentions to purchase large 
quantities of meat in the next few 
months was released last weekend when 
the Commodity Credit Corporation in- 
formed packers that it desires much 
more liberal offerings of some frozen 
pork cuts and that it will give consid- 
eration to offerings of frozen beef, lamb, 
mutton and veal. 


Somewhat earlier (see THE NATIONAL 
PROVISIONER of August 5, page 4) the 
CCC had asked packers for large quan- 
tities of canned tushonka, canned pork 
luncheon meat and bulk pork sausage 
and some canned sliced bacon. It is be- 
lieved that the U. S. Army’s canned 
meat requirements will also be large 
during the balance of the year. 

In a notice to packers last weekend 
the CCC asked for liberal offerings of 
dressed hog sides, pork loins, Boston 
butts, pienics, shoulders and hams. It 
said that consideration will be given to 
offers of carcass beef of Utility grade 
or better cut up into quarters and 
frozen. 

Awards will be on a competitive 
price basis and the agency may find it 
necessary to limit purchases of Utility 


grade. The CCC will also consider of- 
ferings on telescoped lamb and mutton 
and veal sides of Utility grade or bet- 
ter, with awards on a competitive price 
basis. 


NEW ARMY SPECIFICATIONS 


The Chicago Quartermaster Depot 
has issued new specifications for smoked 
bacon, designated as C. Q. D. No. 33D, 
dated July, 1944. Specification No. 33D 
supersedes C. Q. D. No. 33C, dated 
January, 1944. 


The Depot has also issued new speci- 
fications C. Q. D. No. 305, dated July 
26, 1944, and officially designated as 
“Beef, Processing, Army.” The speci- 
fication covers type and grade of beef, 
material and workmanship, general and 
detail requirements, method of inspec- 
tion, packaging, labeling, packing and 
marking for shipment. 

Amendment-2, dated July 28, 1944, 
has been issued by the Chicago Quarter- 
master Depot. This amendment super- 
sedes Amendment-1, dated July 21, 
1944, to the Smoked Ham specification 
titled C. Q. D. No. 7E, dated July 10, 
1944. The new amendment deals with 
the inspection procedure for Type I, 
Domestic Hams and Type II, Overseas 
Hams. 


MAY MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in May, 1944: 


BEEF AND VEAL 





Total Per 
Consumption Capita 
Ds. Ibs. 
May, 1044...... 593,052,000 4.27 
May, 1943. oe 482,234,000 3.55 
PORK (INC. LARD) 

Bt, Ge scovsecesae 950,105,000 6.85 
May, 1943. hed ew eee 849,521,000 6.25 
LAMB AND MUTTON 
May, 1944. at 69,365,000 0 
May, 1943. 65,380,000 48 
TOTAL’ 

May, 1944. - 1,612,523 11.62 
May, 1943..... . -1,397, 10.28 
LARD? 

May, 1944.. 182,625,000 1.32 
May, 1943.. 105,244,000 77 


‘Includes shipments to our armed forces but ex- 
cludes lend-lease shipments. “Includes rendered 
pork fat. 





JUNE MARGARINE TAX 











Taxes paid on oleomargarine during 
June 1944 and 1943, as reported by the 
Bureau of Internal Revenue: 


June 
1944 


June 
1943 


$290,649.28 


Excise taxes (including 
special taxes) ........ $604,680.72 


Quantity of product on which tax was 
paid during June, 1944, and 1943: 


June June 

1944 1943 
Oleomargarine, colored .... 740,536 191,780 
Oleomargarine, uncolored. . .23,444,120 17,898,800 





(Ch 


dS aida enaeewisuaakeus 
Condemnation loss ..........- 
Handling and overhead.... 





TOTAL COST PER CWT........ 
TOTAL VALUE 


—Cutting margin 
CE . o ccnecseaeuxech vets 
~Margin last week..... errr Tor 
+Margin last week.............0.20-: 











Average prices for all test weight hogs remained at 
their ceilings this week at Chicago, and since product 
values showed little change, cut-out test results were 
about the same as those of a week earlier. The heavy 
butchers cut out best, with only a 99c minus margin, 
while the loss on the 220- to 240-lb. butchers was $1.65 


Pet. Pet. 

live fin. 

wt. yield 
BE ND  sccccestscsassccssececs 13.9 20.0 
SD SEED ccccsccecvccvesesceeses — ees 
Dt Mebtkiessvevscoeesnesessdens 5.6 8.1 
PD i cnnb) casendnagseensée 606 4.2 6.0 
DE Mv cesecetacnesteo ste 10.1 14.5 
eet banweeinaen agers bac 11.0 15. 
 . | Seep eran > os see 
EN ines. ok edna oencaneeen o09 an 
0 SS 2.8 4.2 
ain canwhiosvan<arketsve'ses 2.2 3.2 
Sy ME BORE. WE... ccccccccesscens 12.5 18.4 
DE si6ndneesectecsssccocesesces 1.6 2.3 
i CO. acsccievcescess 3.1 4.6 
Feet, tails, neckbones..............+. 2.0 2.9 
Offal and miscellaneous............... oe eyes 
Ey MN ss vedtnceccsoceevier = 
TOTAL YIELD AND VALUE........ 69.0 100.0 


HOG CUT-OUT RESULTS AT CHICAGO SHOW LITTLE CHANGE THIS WEEK 


icago costs and prices, 








——180-220 lbs—— 220-240 Ibs. 240-270 Ibs 
Value Value Value 
Price per per cwt. Pct Pct. Price per per ewt. Pet. Pec. Price per per ewt. 
per ewt n. live fin. per ewt. fin. live fin. per cwt. fin. 
Ib. alive yield wt yield Ib. alive yield wt. yield tb. alive yield 
21.4 $2.97 $ 4.28 13.7 19.4 21.0 $2.88 $ 4.07 bs - nt: Wines Giese. 
vr sens cece rr ees ea9 eee cose 12.9 18.1 23.0 2.97 4.16 
20.0 1.12 1.62 5.4 7.7 20.0 1.08 1.54 5.3 7.4 20.0 1.06 1.48 
24.8 1.04 1.49 4.1 5.8 24.8 1.02 1.44 4.1 5.7 23.8 .98 1.36 
23.3 2.35 3.39 9.8 13.8 21.8 2.13 3.01 9.7 13.4 20.8 2.02 2.79 
17.2 1.89 2.72 9.5 13.4 16.5 57 2.21 3.9 5.5 15.2 58 .83 
eee sees ecoe 2.1 3.0 13.4 -28 -40 8.5 12.0 13.4 1.14 1.61 
eee es coce 3.2 4.5 10.3 .33 46 4.5 6.4 11.0 ” .70 
10.0 28 42 3.0 4.2 10.1 30 42 3.4 4.8 10.1 34 -48 
11.6 -25 37 2.2 3.1 11.6 -25 .36 2.2 8.1 11.6 -26 36 
11.6 1.45 2.13 11.0 15.8 114 -28 1.83 10.1 14.5 11.6 1.17 1.68 
16.0 -26 37 1.6 2.3 13.5 -22 31 1.6 2.2 12.0 19 -28 
16.9 -52 .78 2.9 4.2 16.9 49 71 2.8 4.1 16.9 AT .69 
12 .18 2.0 2.8 een ll .16 2.0 2.8 és ll .16 
.48 .70 . aoe .48 .68 eos eee eee .48 .68 
1.30 1.88 :- 1.30 1.84 cee eee ae 1.30 1.83 
$14.03 $20.33 70.5 100.0 $13.72 $19.44 71.0 100.0 ... $13.57 $19.09 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
$14.75 $14.75 $14.00 
.O8 per ewt. 08 Per cwt. O8 Per ewt. 
.63 fin. a fin. 48 n. 
- yield yield _—— yield 
$15.46 $22.40 $15.37 $21.80 $14.56 $20.50 
14. 20.33 3.72 19.44 13.57 19.09 
1.43 2.07 .65 2.36 .99 1.41 
1.41 2.04 1.61 2.29 “09 1.39 


first three days of week.) 


compared with $1.61 a week earlier. The 180- to 220-lb. 
butchers cut out with a minus margin of $1.43 against 
$1.41 a week earlier. Packers should remember that this 
test is worked out for illustrative purposes only. Each 
firm should figure its own test, using actual costs, credits, 
expenses, yields and net realizable selling prices. 
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When you want 
accurate and depend- 
able automatic temperature 
or humidity control forIndustri- 
al Processes, Heating or Air Cond- 
itioning Systems, call in a Powers 
engineer. With over 50 years of ex- 
perience and avery completelineof 
self-operating and air operated 
controls we are well equipped to 
fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicago 
Offices in 47 Cities—See 
your phone directory. 







THE 


POWERS REGULATOR CO. 
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SMALLER SUPPLY OF FATS AND 
OILS EXPECTED IN 1944-45 


INCE total output of lard and rendered pork fat from October, 1944 

through September, 1945 may decline to about 2,500,000,000 Ibs. againgt 
3,550,000,000 lbs. in 1943-44, production of all fats and oils from domestic 
materials in 1944-45 may amount to only 10,000,000,000 lbs. against 11,400, 
000,000 lbs. in 1943-44, the U. S. Bureau of Agricultural Economics pre. 
dicted this week. The outlook for imports of fats and oils is uncertain, byt 
no important increase over the rate of nearly 1,000,000,000 lbs. maintained 
in each of the past two years is indicated. 

While stocks of all fats and oils on June 1 were 685,000,000 lbs. greater 
than a year earlier, and most of this increase will be carried forward to the 
beginning of the new crop year, this will only partly offset the expected 
decline in output from domestic materials. 

Total production of lard in the United States in the April-June quarter 
was 695,000,000 lbs., the second largest quarterly output on record. Reflect- 
ing reduced lend-lease demand for fat backs and other fat cuts, the lard 
yield per hog in June was 38 lbs., or more than 4 lbs. over June, 1943. 

In the 1943 calendar year, total production of lard and rendered pork fat 
amounted to 3,061,000,000 lbs., 592,000,000 lbs. more than a year earlier, 
Total domestic disappearance of lard and rendered fat in 1943, including 
both civilian and military use, at 2,086,000,000 lbs., also was greater than 
in any other year on record. The increase in disappearance was smaller 
than the increase in production, however, largely because lend-lease deliy- 
eries expanded to 634,000,000 lbs. against 575,000,000 lbs. in 1942 and stocks 
accumulated. 

Use of lard in margarine, shortening and non-food products rose to 141, 
000,000 Ibs. in 1943 compared with 71,000,000 lbs. in 1942 and 60,000, 
000 Ibs. in 1941. Direct use of lard as such by the civilian and military 
population in 1943 is estimated to have been 1,945,000,000 lbs., 136,000,000 
lbs. more than a year earlier. 

Disappearance of all major fat and oil products—butter, margarine, lard 
(excluding use in margarine, shortening and nonfood products), shortening 
and other edible fats and oils—for food in 1943 amounted to 46.7 lbs. per 
capita (civilian and military) against 49.7 lbs. in 1942 and 51.5 lbs. in 1941, 
Per capita disappearance (civilian and military) of lard in 1943 was 142 
lbs. against 13.3 Ibs. in the preceding year. 


APPARENT PER CAPITA DISAPPEARANCE (CIVILIAN AND MILITARY) OF 
FATS AND OILS FOR DOMESTIC CONSUMPTION AS FOOD, 1931-43 


POUNDS [—— T mall 
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* ACTUAL WE!GHT © EXCLUDES USE IN MARGARINE AND OTHER EDIBLE PRODUCTS 
* FAT CONTENT 194." ARE PRELIMINARY 
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FOR WRAPPING BUTTER * MEATS * POULTRY * FISH * SHORTENING AND ALL MOIST FOODS 


.)WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON «© OHIO 
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We Can Supply 
Replacement 
Equipment or a 
Complete New 
Refrigerating 











YOUR 


REFRIGERATING 


SYSTEM 





All Sizes and Types from 
pounds to 150 tons 


g@ costs and years of trouble-free service, install 
The Howe line includes 2 and 3 cylinder 
from a to 150 fon; all sizes of Methyl and Freon 








2825 MONTROSE AVENUE 


ia units; shell and tube 





3 water coolers; unit lers; and lete Locker 
score Units—backed by over 30 years of “know Howe” and world-wide 
installations. Write for details. 


HOWE ICE MACHINE COMPANY 


CHICAGO 18, ILLINOIS 


OWE Kefrigeratiou 











(1). Cleaning by MA- 
CHINE: Simply charge the 
soaker tank with the rec- 
ommended Oakite material. 
immerse trays and 
soak as directed. (2). Clean- 
ing by TANK immersion: 
Charge the cleaning tank 
with specified Oakite ma- 
terial and allow trays to 
soak as directed. Remove, 
brush lightly if necessary, 
and thoroughly rinse. With 
either method all residues 
are effectively removed. 
New 24-page Digest gives 
details. Write for free copy. 











Two New Ways to Clean 
Dehydrating Trays! 


To remove residues of meat, fat and grease from dehydrating 
trays, two Oakite methods are available. Both are fast, easy. 
Both are SAFE to use on stainless steel, aluminum, galva- 
nized or wood trays. 


ASK US ABOUT CLEANING 
Hog Dehairing Machines 


Cutting Tables 
Conveyor 
Smoke House Drip Pans 
Cutters, ‘Grinders 
Mixers, Kettles 
Trolleys, All Types 

Gambrel Sticks , 








OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
in All Principal Cities of the United States and Canada 


OAKITE @# CLEANING 








| Cow, br., util...... 








MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 









tCarcass Beef 
Week ended 
August 10, 1944 
per 
Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts........ 20 
Steer, hfr., com., all wts........ 17% 
Steer, hbfr., utility, all wts....... 15% 
Cow, com. *& gd., all wts........ 17% 
Cow, utility, all wts..........++- 15% 
Hindquarters, Ghate® ccccccccecs 23 
Forequarters, choice ........+++. 18% 
Cow hdq., gd. & com........+..- 19 
Cow foreq., gd. & com.......... 16% 
tBeef Cuts 
Steer, bfr., sh. loin, ch.......... 82% 
Steer, hfr., sh. loin, gd.......... 30% 
Steer, hfr., sh. loin, com........ 25% 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, gd. & com........ 
Gow, Gh. BedR, GEM. ccccccceccccce 22% 
Steer, hfr., F4., Ch. .ccccccccsccccae 
Steer, hfr., rd., Gd....eeeeceeees 21% 
Steer, hfr., rd., COM....-..++00+- 19 
Se, Dn Hine Diiicccccceccoces 16% 
Steer, bfr., loin, Ch.....ccccccces 29% 
Steer. hfr., loin, good............ 28 
Steer, hfr., loin, com............ 23% 
Cow, loin, gd. & com...........- 23% 
Cleee,, WHER, GO co ccc ccccccoecses 20 
Cow round, gd. & com..........+- 19 
Cow round, utility...........+... 16% 
ese, DEP. Gi GB. cccoccecescees 24% 
Steer, HEP. FID, GE. ccccccccccece 23 
Steer, hfr., rib, com........++++. 21% 
Pe ee, Ck, Glsccvuscoeceses 18% 
Cow rib, gd. & com............. 21% 
COW GE, Bee ccccccccccccccss 18% 
BSSeP, BEP.. Glee Ro ccccccccesees 27% 
Steer, Bir... GiF., GE. cccccccecsececs 26 
Shoer, HEP.. GH., COMecccccccccecs 21% 
Steer, hfr., cow flank............ 13% 
Cow, sir., 64. & COM. ccccccccces 21% 
Gow, GETUR, Whe cc ccccccecccocs 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank steak..........ese0.- 23% 
Steer, hfr., reg. chk., ch......<- 20% 
Steer, hfr., reg. chk., gd........ 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., util...... 15% 
Cow, reg. chk., gd. & com...... 17 
Cow, reg. chk., util......ccceess 15% 
Steer, hfr., c. c. chk., ch........ 18% 
Steer, hfr., c. c. chk., gd....... 18 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., util....... 15 
Cow, ¢. ¢. chk., gd. & com...... 16% 
Cow, c. c. chk., util............. 15 
Steer, hfr., foreshank. . 12 
Cow foreshank ...... -12 
Steer, hfr., br., ch. 16% 
Steer, hfr., br., gd. 16% 
Steer, hfr., br., com. 14% 


Steer, hfr., br., util.. 
Cow, br., gd. & com 


Cow back, gd. & com 
Cow back, utility....... 
Steer, hfr. arm chk., 


Cow arm chk., gd. & com -17 
Cow arm chbk., util........ . 
Steer, hfr. sh. pl., . -14% 
Steer, hfr. sh. pl., ° 
Cow sh. pl., g 


Cow sh. pl., ati 


tQuot. on beef items include per- 
mitted additions for Zone 5, plus 25c 
per cwt. for loc. del. 


Veal—Hide on 


Choice carcass 
Good carcass ... 






Choice saddles .........sceeeeees ; 
*Beef Products 
DOMEED coccccgccccecoccocccosoces ™% 
ft aaa 15% 
Tongues, fr. or froz......seceees 22% 
Tongues, can., fr. or froz........ 16% 
DWCCTTORED cccccccccccccccccces 2334 
Ox-tails, under % Ib..........+6. 8% 
Tripe, scalded ........666.. +3 4% 
TEER, GOOD cccccoccccses +5 8% 
Livers, unblemished ............ 23% 
Kidneys Covccccocscecoce ececces 11% 
tQuoted below ceiling. 
*Veal Products 
BEBIES ccccccccccccccccccccce «++ 9% 
Calf arene, Type A. ccccccccccece 49% 
Sweetbreads, Type A....... ++0+-39% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 
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—— 
**Lamb 
Choice lamb . 
lambs .. : 2 
Medium lambs ............,, as 
Choice hindsaddle .......... ‘My 
Good hindsaddle ............" ™ 
Choice fores y ns 
Good fores ‘~ 
tLamb tongues, Type A Wh 
**Mutton 
Choice sheep .............., 
Cee GE cccccctecce “ssl 2 
Chokes GnGO8es «wo cc ccccccscas 
Good saddles ........000000.) gs 
Choice fores. eee cccccceseccegs ‘08 


Mutton legs, choice. oad 
Mutton loins, choice.... |_| : 


**Quot. on lamb and mutton 
Zone 5 and include 10c for pat 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Producy 


Reg. p. Ins., und. 12 lbs, a 
PRONBED. ccccccccssccccens 
Tenderloins, 10-Ib. carton 
Tenderloins, loose ...... 
Skinned shldrs., bone in. 
Spareribs, under 3 Ibs. 
Boston butts, 4/8 lbs.. 
Boneless butts, c. t. 
Neck bones ........ ° 
Pies’ feet ...... 

DEED. adsaceccocast 
Livers, unblemished .. 
Brains 
Ears .. ee 
Snouts, lean cut 
Snouts, lean in 
ORES nccccccccccs 
Chitterlings . ° 
Tidbits, hind Geet. ...cccccsanel 














*Prices carlot and loose basis, 
tQuoted below ceiling. 


WHOLESALE SMOKED 
MEATS 


Fancy regular I 14/16 Ibs., 
parchment pap ocoul 

Fancy skinned io. 1/isi 
parchment paper. 

Fey. bacon, 6/8 Ibs., "wrap. oe 

Stand. bacon, 6/8 Ibs., wrap... .24 

No. 1 beef sets, smoked 


Insides, C Grade.. MY 
Outsides, C Grade. 4 
Knuckles, C Grade........+++¢ 424 


Quot. on pork items include aéé 
50c per cwt. for Zone 3, minus 
per cwt. for sales in lots under 5,0 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-lb. bbl 


Reg. tripe, 200-Ib. bbl. ooo 
Honey. tripe, 200-Ib. bbl......- 310 


*BARRELED PORK AND 


BEEF 
Com fat back pork: 
0- 80 pieces ......- Be 
80- 100 pieces ..... rs] 
100-125 pieces ......- ay 


Cl. pl. ae 25-35 pes. 
Brisket pork ........-++ 
Plate beef, 200 Ib. bbis.. 
Ex. plate beef, 200 Ib. bbis.... 


*Quot. on pork items are for i 
than 5,000 Ib. lots and include #! 
permitted add., except boxing ant 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 
Reg. pk. trim. (50% fat). ii 
Sp. lean pk. trim. ° 

Ex. lean pk. trim. 95%. 




















Pork cheek meat. .. 115% : 
Pork cheek meat. 116% . 
Pork livers, unblemished. +12 @ 


Boneless bull meat 
Boneless chucks .. 
Shank meat ...... 
Beef trimmings .. 
Dressed canners . 
Dressed cutter cows. 

Dressed bologna bulls 

Pork tongues ....-+++++++ 


tQuoted below ceiling. 
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pRY SAUSAGE 


, in hog bungs 
owe tis 31 


fDOMESTIC SAUSAGE 

(Quotations cover Type 2) 

gaus., hog CAas......- o0eeeetO% 
Pork saus., bu . 
faakfurts, in sheep cas.... 


Liver saus., fr., beef cas.... 
Liver saus., fr., hog cas 
gukd. liver saus., hog bungs.... 


BALE «ec eeeseeees seen 
iiiers.sosseeees eae. 


Pell GAUBAZE «1. +. eeeeee eeeees 28% 


{Prices based on zone 5, plus $1.50 
per ewt. for sales to retailers and 

parveyors of meals where no loc. del. 
et = include boxing or 
peckaging costs 


CURING MATERIALS 


e crystals 
ron gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
unquoted 

ut, 2 mia. car of 80,000 Ibs. 

only, f.0.b. Chgo., per ton: 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 40 ton cars 


w, 96 basis, f.0.b. 
New Orleans 
Standard gran., f.o.b. refiners 


(2%) 
Packers’ — sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
less i 


(Basis Chgo., orig. bbis., bags, bales.) 
Who Guan? 


Ye 
81% 
41 

41 
46 
23 28 
B Jam., unbl.... * g2% 
Mace, Fey. Banda..... 1.08 
Rast Indies 95 


‘Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack 
Domestic rounds, over 
1% in., 140 pack...... 
Export rounds, wide, 
over 1% in.. 
= Yt —. medium, 
1% to 1% in 
Export — narrow, 
1% in. und 
No. 1 


No, 1 em cocce +-.16 
No. 2 bun 


12- 15 og wate, 

10-12 in. wide, 

8-10 in. wide, ° 

6- 8 in. wide, coooe B 

Hog casings: 

- narrow, 29 mm. & 
cecceseccocesesece 2.25@2.35 

Narrow mediums, ee. 


e 2.35 
Medium, 32@35 mm..... 1. 7:80@1:90 
——. medium, — 


Wide. 388@43 mm. 
Extra wide, 43 mn. 
Export bungs.... 
Large prime bung 


Middles, per set... 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed 96 
Cominos seed 23 26 
Mustard sd., 
American coos 
Marjoram, Chilean 42 48 
Oregano ..... Secrcaees 14 18 


OLEOMARGARINE 


White cones vegetable........19 
White animal fat...........+++..16 
Water churned pastry...........17 
Milk churned pastry.............18 
Vegetable type oseeees-Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. . 
Yellow, deodorized, salad or win- 
— oil, in tank cars, del’d 

hi 
Raw soap stocks: 
Cents per lb. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— - West Coast 


14.55 


agen oil, in tanks, f.o. b. 
mills, Midwest 

Corn oil, in tanks, f.o.b. mills... 
Manufacturer to jobber prices, f.o.b. 





STOCKINETTE BAGS 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


IINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, 


OHIO 
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wi@nwaAT TRAwSPORT vitae 10 wictoey 
AND THE AMERICAN WaT OF LiFe 


Do You Live in this 
Blackout Area? 


Here’s a blackout map all right, but it has to do with 
wartime transportation rather than air raid protection. 


These vast, _blacked-out areas _ contain thousands of 


farms ai and factories, mines and mills which are making 


large and vital contributions to to America’s - s_ war effort. 


Without exc _exception, they depend entirely upon motor 
trucks to bring in supplies and raw materials, to carry 
away produce and products. Not rail | line o operates 


within 25 miles of any of them. 





If this is not sufficient evidence of the indispensability 
of Highway Transportation to our war effort and our 
everyday living, look at these astonishing figures... 
More than 54,000, or 43% of our country’s communities 
are served by truck and coach transport alone. 








In addition to producing thousands of military 
trucks and amphibian “Ducks,” — MC is now 
manufacturing several th cial 
trucks for use in essential civilian occupations. 
If you are eligible for a new truck, see your 
GMC dealer first for “The Truck of Value.” 
Remember, too, that your GMC a. is 
headquarters for the original 

truck-saving, time-saving Pre- 

ventive Maintainance Service. 





GMC TRUCK & COACH DIVISION 
GENERAL MOTORS 


Home of Commercial GMC Trucks and GM Coaches. . . 
Volume Producer of GMC Army Trucks and Amphibian ‘‘Ducks’’ 













PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 





ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: Gollin & Co., Pty, Ltd., Offices 
in Principal Cities. Canadian Representatives: C. A. Pemberton & Co., Ltd., Toronto, Ont 








CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 





ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 


e@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 








. THE 
CASING HOUSE 


Berarn. Levis Co., Inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW yoRK 
BUEMOS AIRES 
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MARKET PRICES-4ece Yous 


A 


*SMOKED MEATS 





DRESSED BEEF CARCASSES 














. Reg. hams, under 14 lbs......,. 
City Dressed teg. hams, 14/18 Ibs........ iy 
Boost, BE., Mises cccccccosssees 22 Reg. hams, over 18 lbs.... 264 
Steer, hfr., GO0d.......seeeeeee. 21 Skd. hams, under 14 lbs., 30% 
Steer, hfr., com.. Skd. hams, 14/18 lbs...... .) 
Steer, hfr., util........ Skd. hams, over 18 lbs.... 2 
Cow, good and commerci Picnics, bone im........... -26% 


Bacon, west., 8/12 Ibs... 


28y, 


The above quot. do not include Bacon, city, 8/12 Ibs.. .) 
charges for kosh’g but do include 50c Beef tongue, light... ool 
per ewt. for loc. del. Beef tongue, heavy..... oan 

KOSHER BEEF CUTS *Quotations on pork items are fo 
. , less than 5,000 Ib. lots and ine} 
Steer, hfr., tri., ch........++++--21% ; ‘ clude 
Steer, hfr., tri., gd....-......0-. 20% =i permitted additions. 


Steer, hfr., 
Steer, hfr., tri., 
Steer, hfr., reg. chk., 


DRESSED HOGS 
Hogs, gd. & ch., hd. on, If. fat in, 











Steer, hfr., reg. chk., gd.. % Aug. 9, under 80 lbs..... $19.38 

Steer, bfr., reg. chk., com... -21% ne MP Ew oces ea 19.36 

Steer, hfr., reg. chk., util....... 18% 100 to 119 Ibs... , 2045 
Above quot. include permitted add. 120 to 136 Ibs.... joseo 0.04 

for Zone 9, plus $1.50 per ecwt. for ee Oe Gee is 0.0 ck ceecexcee 19.7 

koshering plus 50c per ecwt. for loc. S58 OO Bee BBs cccveccecucae 19.64 

del. 172 to 188 Ibs............... 19.50 

Gaeer Bir... TI, Gi. cccccccccosess 25% 

Steer, hfr., rib, gd........ccsee- 24% *DRESSED VEAL 

Steer, bfr., rib, COM. ccccccccccce 22 

Steer, bir., FiB, Util. ccccccecese 20 i 

Steer, hfr., loin, ch... Hide off 

Steer, hfr., loin, gd Choice, 50@275 lIbs........... 2213 

Steer, hfr., loin, com. y Good, 50@275 Ibs............. 28 

Steer, hfr., loin, util............ Commer., 50@275 lbs......... 1913 

aaa Utility, 50@275 lbe........... 1118 


Above prices are for Zone 9, plus 
50c per ewt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


*Quot. are for zone 9 and include 
50c for del. An additional \%e per 
ewt. permitted if wrapped in stock. 
inette. 











ED 
Western DRESS ae AND 
Pork loins, fr., 12 Ibs. dn........ 23% 
BhewlSerS, FOB. cccccccccccccccecs Lamb, choice «+ 2TH 
Butts, reg., 4/8 Ib8.......eeee0- 24% Lam, 9008 ..ccccccccccoscesscn 25% 
Hams, reg., under 14 lbs........ 22 Camm, GBM. ccccccccceecccencntn By 
Hams, skinned fresh, under —— og yer cocccccesecee By 
Be cccccccccccccccccccecee 24 Mutton, util. CULL. . oc ccccccccccht 
Picnics, fr., bone in.......++. -+-19% —_—— 
Pork trim., ex. lean.....scccess 30% Quot. are for zone 9, plus 25c for 
Pork toten.. WBsccvcuccccessonsd 17% del. 
Spareribs, med. ........sseeeeees 13% 
FANCY MEAT 
City v mai 8 
Pork loins, fr., 10/12 Ibs........ EE a Big ER OR tee 
Shoulders, reg. ....... 21% Sweetbrends. veal. FA ats at 
Butts, boneless, C. T.. . 81 Beef kidneys ...... — a a 
——, aah — 33i Lamb fries, per Ib.........+ . 20% 
Picnics, bome iM......sceescccees 19% —— —, Ps spans a 
Pork trim., ex. lean...........-. 31% » Under % Ib......+.ee0ee 
Pork trim., reg....... ecccececece 19% Prices c. 1. and loose basis for 
Spareribs, med. ........ssesee0- 19 i. 7 
Boston butts, 4/8 lbs.......+..-. ms Se ee eS ee 
*COOKED HAMS BUTCHERS’ FAT 
Ckd. hams, skin on, fatted, Bhep Gat ..ccccccccecece $3.25 per ewt 
M. cocccccccccccccccccccocs 43 Breast fat ...ccccccces 4.25 per ewt 

Ckd. hams, skinless, fatted, Edible suet ........... 5.00 perewt 

JOM. covecccccccessocssceoees 46% Inedible suet .........- 4.75 per ewt 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
August 5, 1944, were reported as follows: 


Week Previous Same 

Aug. 5 week week '43 
Cured meats, pounds.............++++..-22,445,000 21,519,000 25,292,000 
Prech meats, pounds. .......sccccccccces 44,892,000 59,802,000 38,849,000 
EAEE, DORE 2. cccccccccccccescscosveses 677,000 17,253,000 635,000 






















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in ao 
ordinary file. Looks like & 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 





No key, not hing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER peersorn se. Chicago 9, Il 
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CHICAGO PROVISION MARKETS 


Soom the National Provisioner: Daily Markel Service 





—— 


CASH PRICES 


ADING LOOSE, BASIS, 
cunlOt TETCAGO OR CHICAGO 
“ BASIS 


THURSDAY, AUGUST 10, 1944 
igures Represent O.P.A. 
ids Ceilings 


REGULAR HAMS 


Fresh or Frozen 8.P 

21% 21% 

he. rr td aie 

eld 21% 21% 

116 20% 20% 
BOILING HAMS 

Fresh or Frozen S.P 

B18 ..-.---- 20% 20% 

ar || 19% 

+ ef 19% 


SKINNED HAMS 
Fresh or Frozen 
23% 





8.P. 
ev 19% 
8 19% 
10 19% 
12 ....0-6- 19% 
12-14 19% 


Short shank 44c over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
6- 8 A 17% 18% 
OOD ccsccess BD 17% 
Se edsbesce ae 17% 
SEE cccveccs BD 16% 
Se ccieenss, 16% 
SPOS avcosece Ee 15% 


D. 8. BELLIES 


Clear Rib 
13% @14%4 14 @14% 
13%4a14% 14 @14%Q 
.-1384%,a14% 14 @l14% 
3: -13 @14% 14 @14% 
*35-40 .124%@14%4 14 @14\% 
+40-50 .12%@14% 14 @14\%& 





GREEN AMERICAN BELLIES 


TEE scecaes see sewensens 13%,@13% 
#20-25 eee! 13%2@13% 
+25 and up...............-1384%@13% 
FAT BACKS 
Green or Frozen Cured 
+ 6-8 ..... 9%@10% 9%@10% 
+ 8-10 .. 9144@10% 91%4@10% 
oo. 9% @10% 9% @10% 
12-14 .. 10% 10% 
14-16. 10% 10% 
16-18 .. 11% 11% 
18-20 = 11% 11% 
! 11% 11% 


OTHER D. 8S. MEATS 


Fresh or Frozen Cured 
Reg. plates. 10% 11 
+Clear plate. 9 @ 9% 9% @10 
+Jowl butts. 9 @ 9% 8% @10 
Sq. jowls... 11 12 


+Quoted below ceiling. 





FUTURE PRICES 


MONDAY, AUG. 7 THROUGH 
FRIDAY, AUG. 11, 1944 


LARD 

Sept. ............No bids or offerings 
Dee, ......++-+...NO bids or offerings 
Jan. .............+No bids or offerings 
Mar. .............No bids or offerings 
May .............No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
In store Loose Leaf 





Ang. 7... 11.75 12.00n 
Aug. 8.. 11.75 12.06n 
Ang. 9.. 11.75 12.00n 
Ang, 00......18. 12.00 12.00n 
Aug. 11,.....13.00 12.30b 12.00n 


Packers’ Wholesale Prices 


Refined lard tierces, f.0.b. 

CE Ms caankieadie odnece 13.80 
Kettle rend., tierces, f.0.b. 

EE ono a sess cen nee 14.30 
leaf, kettle rend.. tierces, 

fab. Chleago ©. L........0. 
Neutral, tierces, f.0.b. 
IBIING x-5:5:5-0.< 000 heSbRe 
Shortening, tierces, c.a.f 





EASTERN FERTILIZER 
MARKETS 


New York, Aug. 8, 1944 


For the first time in about 
‘wo years the local crackling 
market broke 5c per unit un- 
der the ceiling and sales were 
made at $1.20 f.o.b. New 
York, Offerings of wet ren- 
dered tankage and blood at 
the ceiling price remain un- 
sold, Trading in fertilizer 
materials is quiet and very 
little activity was reported. 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 
BORED cocccccoccescccscescees $29.20 
Blood, dried, 16% per unit..... 5.53 
Unground, fish scrap, dried, 
11% ammonia, 16% B. P. L., 
f.o.b. fish factory.......4.75 & 10¢ 
Fish meal, foreign, 11%% am- 
monia, 10% B. P. L., ¢.i.f 


spot 
Bee, GEER 6 io 08<% 00 ge0 
Fish scrap (acidulated), 7% am- 
monia, 3% A. P. ‘ . 
i SOD Scntwee nave 4.00 & 50¢ 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 


SEE Santine$400.046060000s0be 30.00 
in 200-Ib. bags.............. 32.40 
5 Oe 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
EEE scenscacterecceeanss 4.25 & 10c 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L. 
err 5.53 


Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. .$45.00 
Bone meal, raw, 44%2% and 50%, 
in bags, per ton, f.o.b. works, 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... .64 
Dry Rendered Tankage 
+45/60% protein, unground..... $1.20 


tQuoted under ceiling. 


PLAN LOCKER 
CONCLAVE 


Immediate and post-war 
problems facing frozen food 
locker plant operators will 
hold the spotlight at the sixth 
annual convention of the Na- 
tional Frozen Food Locker 
Association, to be held at the 
Deshler-Wallick hotel, Co- 
lumbus, Ohio, September 25 
to 27. 





| 
| 











Before completing your plans 


ask yourself this question: 





‘*E-Z OPEN"’ 
FASTENER 


makes door operate as 
easily as a household re- 
frigerator door. 


TWO-POINT 
CLOSURE 


—tight sealing. 


TRIPLE SEALS 


—conserving refrigeration. 


ROUND JAMBS 


—no sharp corners. plus 
maximum clear opening. 


JAMISON sroxace DOOR CO. 


Jamison, Stevenson & Victor Doors 
HAGERSTOWN MARYLAND 
Branches {n principal cities 


AMISON- 


BUILT COLD STORAGE DOORS 






Only the new JAMISON NOEQUAL DOOR 
with “E-Z OPEN” FASTENER 











IT’S 


“AIR MAIL” 


INSIDE 
YOUR PLANT 
OR BUILDING 


Blueprints, documents, mes- 
sages, samples, small parts 
and money travel safely, 
swiftly, and surely by “air” 
with Standard Pneumatic 
Systems. Provide prompt 
transportation over limited 
or large areas—inside and 
outside the building. A complete selection of receiving and dispatch- 
ing terminals—with sub-stations—can be planned to meet every 
condition. Write Dept. NP-84 for complete information on Stand- 
ard Pneumatic Tube Systems and their wide field of application. 





STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL, MINN. 
Sales and Service in Principal Cities 


@ Gravity & Power Con- 
veyors — Roller — Belt 
—Slat—Chain 

@ Portable Conveyors 
Pilers 


@ Pushbar Elevators 
@ Tiering Machines 
@ Spiral Chutes 


@ Pneumatic Tube Sys- 
tems 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—A 
firmer tendency was noticeable in both 
tallows and greases this week with trad- 
ing at a fairly light level, mostly be- 
cause of a lack of offerings. Although 
cattle marketings and slaughter remain 
at a fairly high level, production of tal- 
lows is only moderate, due to the fact 
that the bulk of stock now being slaugh- 
tered is in grass flesh and tallow yields 
are small. The trade feels that even 
though there will be some increase in 
cattle selling as the season advances, 
the output of tallows will not exceed 
demands. Meanwhile, grease produc- 
tion is dropping off rather sharply and 
is expected to decline further in the 
next six to eight weeks. Inspected 
slaughter of hogs is now running light- 
est since last fall. 

All offerings of both tallows and 
greases were readily absorbed at full 
ceiling levels and some buying orders 
went unfilled. Sales included fancy tal- 
low at 8%c, choice at 8%c, and a fair 
amount of special at 8%c. Sales of 
choice white grease were reported at 
8%c, A-white at 8%c, yellow at 8%c 
and lower grades at maximum levels. 

NEATSFOOT OIL.—There is little 
business reported in this market. Quo- 
tations are firm and demand appears 
fairly broad. 

STEARINE.—Quotations are steady 
and unchanged on stearine. Prime oleo 
stearine is quoted at 10.61c and yellow 
grease stearine at 8%Xc. 

OLEO OIL.—There is no change in 
the oleo oil market. Extra oleo oil in 
tierces is still quoted at 13.04c and 
prime oleo oil at 12.75c. 

GREASE OILS.—A fair movement 
at steady prices is reported in this mar- 
ket. No. 1 grease oil is quoted at 14c; 
prime burning, 15%c, and acidless tal- 
low oil, 13%c. 


Trading in vegetable oils this week 
was more or less in a routine way. Some 
action developed in the cottonseed oils 
future market early in the week on esti- 
mate of a huge cotton crop. However, 
this trade was also quiet as the week 
closed. The Bureau of Agricultural 
Economics intimated that rationing of 
fats and oils may again be necessary 
this winter if demands do not slacken 
up. The agency estimates that produc- 
tion of fats and oils from domestic ma- 
terials during the marketing year be- 
ginning October 1 will be about 12.5 per 
cent below that of the current year. 
The Bureau added that present pros- 
pects are not favorable for an early in- 
crease in imports of supplementary fats 
and oils over the reduced rate main- 
tained during the past two years. 


SOYBEAN OIL.—Reports were that 
a moderate movement of soybean oil 
was completed this week at 11%c, f.o.b. 
River points, for August delivery and 
that some oil is still available this basis. 
Tone of the market is firm. 


PEANUT OIL.—While the trade in 
peanut oil is quiet, most interest cen- 
ters around crop conditions. Dry weath- 
er and disease are reported in some sec- 
tions, but nothing serious has yet de- 
veloped. 

OLIVE OIL.—Most trading is in a 
routine way, with demand far greater 
than the supply. There have been no 
new developments on the import prob- 
lem and it is believed that oils from the 
outside will not be seen for some time. 


COTTONSEED OIL.—The high gov- 
ernment cotton crop estimate, which is 
almost as large as last year’s crop, 
brought a little selling in the futures 
market. However, toward the close of 
the week the market had again tight- 
ened up and business was quiet with 
crude oil firm. 


——ae 


BY-PRODUCTS MARKETS 


Blood 


Unit 
Ammonia 
Crcerccccccccescccccccccces $5.5" 


Digester Feed Tankage Materials 


Unground, per unit ammonia................ $5.53 
Liquid stick, tank cars.............. $1. ig2m 


Unground, leose 


© digester 
digester 


tankage, 
tankage, 
digester tankage, 
digester tankage, 
digester tankage, 54.88 
50% meat and bone meal scraps, bulk..... ne 
eon oe pores 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & GO... ...cccccccces 35.00@36.00 
Steam, ground, 2 & 26..........ecee0: 35.00@36.00 

Fertilizer Materials 

Per ton 
a grade tankage, ground 
eS rrr $3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@31.0 
HOOD GEE 660606 N6060N004660406005 4.25@ 4.50 
Dry Rendered Tankage 

Per unit 

Hard pressed and expeller unground 
Sp GS Wee GR 6.0 ccc ccceasecrsaceriion $1.25° 

Gelatine and Glue Stocks 

Per cwt 
Call telmsaings (ieee)... .ccccccesccccscesa $1.00° 
Hide trimmings (limed).............ceseeee Bd 
Sinews and pizzles (green, salted).......... 1,00 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.00n 
Pig skin scraps and trim, per lb.......... T4@T% 


Denotes ceiling price, f.o.b. shipping point, 


Bones and Hoofs 


Per ton 
Round shins, poory thensesenddousmie $70. “one 
70.00 





ig 
Flat shins, heavy.......... 
Bile cononcsncsncengoesen 


g' 
Blades, buttocks, shoulders & thighs. . 


62.50@65.00 
tt Se cecietihbhenseblsetéhaod “— 
Hoofs, house run, assorted.......... 40.00 
GR ED Skbecdncscececaccesacauée $36.00 
{Delivered Chicago. 
Animal Hair 


Winter coil dried, per ton........... 
Summer coil dried, per ton.. 
Winter processed, Ib 
Winter processed, gray, Ib... 
Cattle switches 











Builders of Dependable 
Machinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U.S.A. 

















[SAVE STEAM, POWER, LABOR 
MaM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 














power and labor . 
in lowering the cost of 
your finished product, 
investigate the new 
M & M HOG. There's 
a size and type to meet 
yourneed. Write today! 





Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
. « Increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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BAKER AMMONIA 
COMPRESSORS 
(3 to 100 hp.) 





Vertical enclosed single- 
acting type. Can be in- 
T Stalled in multiple in- 
S stallations. Furnished 
special for direct drive, 
capacity reduction, or 
Unit double-suction control 
nmonia features. 
- $5.58" 
Is 


7 Dependable 
—_ e ° ; Your reputation for seen rests on your refrigeration. 
$76.38 Proper temperature control in your plant is your assur- 
71, ance of maintaining that reputation. BAKER has had 















4 

on many years of — in the packing plant and meat 
4.88 sor pa We know — ———— ‘ e a and 

89. uild equipment to e exact needs of each plant. 
asi HELP BUILD Choose BAKER refrigeration for your plant. Put our 
many years of experience to work—for you. Let BAKER 
YOUR BUSINESS po Ue achieve more efficient, more economical and 
ypendable operation for your plant now. Write today 

ton rx complete information. 





e: | . REFRIGERATING & 
: ORES AIR CONDITIONING 
s AW A © EQUIPMENT 


CNS GR 
eMOURINE QUALITY BAKER ICE MACHINE COMPANY, INC. 
er unit 1577 EVANS STREET e OMAHA, 1, NEBRASKA 


BUILDERS OF DEPENDABLE REFRIGERATION EQUIPMENT SINCE 1905 
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ce | weusne> FOOD ANALYSIS 


By A. G. Woodman 
BOR] ra prs METHODS Mass. Institute of Technology 























4th ed., 607 pp., illus., $4.00 
ae 
OG vate and This book gives a well-balanced training in methods 
— of food analysis for the detection of adulteration. 
~s e Foods Typical foods illustrate methods of attack and analy- 
JOKING — sis, Bearing ovt the author's belief that exercise of 
OWERS -eeea and Chocolate judgment and training of sense of discrimination are 
_ the principal benefits to be gained from a critical 
costs assia and Cinnamon balancing of data obtained in a food analysis, the 
=. book gives almost equal emphasis to interpretation 
der of results as to processes. Much information 
} readily biract of Vania at nh ap ee we ges, sugar methods 
s steam, } 2 foods affected by admission of dextrose on a par 
terested Wine . wa cane sugar, new permitted dyes, including 
Whietry oll-soluble colors, etc. 
Order from 
407 S. DEARBORN ST. 
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Official U. S. Coast Guard photo 


... STEP UP 
YOUR PAY ROLL PLAN! 


War is a continuous job. 


Ever-widening, ever-advancing fighting fronts call for 
a never-ending flow of manpower and materiel— 
financed by a continuous flow of money. 


Your responsibility as top management increases with 
the mounting tide of battle. You’ ve been entrusted with 
two major responsibilities—steadily maintained pro- 
duction, and steadily maintained War Bond Sales 
through your Pay Roll Savings Plan. 


So keep this one salient fact before you at all times: 
The backbone of our vital war financing opera- 
tion is your Pay Roll Savings Plan. 









Page 40 






















Back the Atack/ 
SELL MORE THAN BEFORE! 


This is an official U. S. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Council 











Official U. S. Marine Corps photo 


Your job is to keep it constantly revitalized. See toit 
that not a single new or old employee is left unchecked. 
See to it that your Team Captains solicit everyone for 
regular week-in and week-out subscriptions. And raise 
all percentage figures wherever possible. 


Don’t underestimate the importance of this task. This 
marginal group represents a potential total sales in- 
crease of 25% to 30% on all Pay Roll Plans. 
Constant vigilance, in a quiet way, is necessary to 
keep your Pay Roll Savings at an all-time high. Don't 
ease up—until the War is won! 


The Treasury Department acknowledges with 
appreciation the publication of this message by: 


THE NATIONAL PROVISIONER 
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HIDES AND SKINS 





= 


Packer hide permits filled except for 
about 3,000 heavy steers—permits 
for upwards of 25,000 small packer 
hides still unfilled—Calf and kip- 
sins clear at ceiling—Next permits 
expected Aug. 28. 


Chicago 


HIDES.—There was further scattered 
trading in the packer hide market 
throughout the week, involving possibly 
around 20,000 hides, at the full ceiling 
prices for all descriptions moving. Buy- 
ers were endeavoring to fill out buying 
permits before the expiration date, Aug. 
12, by the substitution of lighter weight 
hides for the heavy native and branded 
steers wanted; a few light native cows 
were also reported sold. At the present 
time, there are unfilled permits for 
around 3,000 heavy steers, and it is just 
posible that these may be cleaned up 
before Saturday; heavy steers, how- 
ever, have been rather limited this past 


The small packer market is in a 
strong position at the ceiling 15c flat, 
trimmed, for all-weight native steers 
and cows, and 14c for brands. Quite a 
few permits were issued for these in 
excess of the month’s production, and 
there are reported to be unfilled per- 
mits in the market at present for at 
least 25,000 more small packer hides, 
mainly for upper leather tanners. 

Country hides of current accumula- 
tion are also readily salable at the max- 
imum of 15c flat, trimmed, or 14c¢ un- 
trimmed, f.o.b. shipping points, but pro- 
duction is light now and the trading 
early last week disposed of most of col- 
lectors’ holdings. Glues are quotable at 
12@12%c, trimmed, and country bulls 
at 11@11%c, trimmed. 

There was further trading this week 
in the Pacific Coast market by the 
larger killers and that market is now 
said to be about cleaned up to end of 
July, with all trading at the maximum 
of 13%¢, flat, for steers and cows, and 
le for bulls, f.o.b. shipping points. 

As predicted here last week, the fig- 


ures for federal inspected slaughter of 
cattle during July, when released at 
mid-week, established a new record for 
July, although they ran 22,000 below 
our estimate. This figure would seem to 
bear some relationship to the number 
of buying permits issued in excess of 
the actual kill. Inspected cattle slaugh- 
ter during July totalled 1,078,584 head, 
as against 1,002,875 for June, and 844,- 
992 for July 1943. 

Inspected slaughter of calves during 
July was the second largest for any 
month of record, although somewhat 
below the estimate printed here last 
week. Calf slaughter during July to- 
talled 633,657 head, as compared with 
594,453 for June, and 335,011 for July 
1943. The total for July was exceeded 
only by the 655,000 killed during Oct., 
1943. 

FOREIGN WET SALTED HIDES.— 
There was further trading in the South 
American market late last week which 
raised the total volume of business to 
upwards of 70,000 hides. Reported ac- 
tivity so far this week has been of mod- 
erate volume, at unchanged prices. 
Early in the week England bought 5,200 
Artigas steers, 1,000 Anglo reject steers 
and 600 bulls; 1,000 Argentine reject 
heavy steers and 1,000 light steers sold 
to the States; buyers who act for both 
Canada and the States took 2,200 San- 
sinena, 1,500 Gualeguaychu and 1,500 
Rosa Fe steers. 

CALFSKINS.—As previously men- 
tioned, two local packers cleared their 
July calfskins last week; another sold 
at the week-end, and fourth packer dis- 
posed of July calf early this week. Mar- 
ket is quotable strong at ceiling of 27c 
for heavies and 23%c for lights under 
9% lbs., and most of trading is still 
being done on New York selection and 
trim. 

City calfskins are strong at the max- 
imum of 20%c for 8/10 lb., and 23c for 
10/15 lb., but most of these are also 
moving on New York selection and 
market was cleaned up last week. Coun- 
try calfskins sold at 16c for 10 lb. and 
down, and 18c for 10/15 lb., f.o.b. ship- 


ping points. City light calf and deacons 
are quotable at $1.43, selected. 
KIPSKINS.—Two of the local pack- 
ers, as previously noted, moved their 
July kipskins late last week; another 
sold kips at the week-end, and the 
fourth packer cleared July kips early 


this week. Market is strong at the 
ceiling of 20c for 15-30 lb. natives and 
17%ec for brands; aside from a few 
heavy untrimmed kips, however, trad- 
ing is usually on New York selection. 

City kipskins are strong at the max- 
imum of 18c for 15-30 lb. natives, and 
17¢c for brands; market is closely sold 
up, with much of recent trading done 
on New York selection. Country kips 
sold at the top of 16c, flat, f.o.b. ship- 
ping points. 

Packer slunks are in good demand 
and Julys are well sold up at $1.10, flat, 
for regulars and 55c, flat, for hairless. 

SHEEPSKINS. — Packer shearling 
production is steadily declining but 
market appears about unchanged; 
larger tanners have been steady buyers 
throughout the season of heavy produc- 
tion and are more concerned about the 
labor situation at present. A total of 
five cars were reported this week, in a 
range of $1.10@1.25 for No. 1’s and 
80@85c for No. 2’s; No. 3’s are in short 
supply now and quoted 60@65c. Fair 
eastern inquiry reported for No. 2’s and 
No. 3’s. Pickled skins continue in active 
demand and moving at full individual 
ceilings; by grades; market usually 
quoted $7.75@8.00 per doz. packer pro- 
duction sheep and lambskins. There has 
been some recent trading in spring lamb 
pelts by outside independent packers 
but details have not been divulged; 
sales are credited as having been made 
at $2.65@2.70 per cwt. liveweight basis 
for westerns, and $2.40@2.50 for na- 
tives, although some natives were re- 
ported available in another quarter at 
$2.35 per cwt. Tanners indicate that 
supplies of pelts are ample, based on 
their available supply of labor to han- 
dle the skins. 


New York 


PACKER HIDES.—Reported activity 
in the eastern market has been limited 
this week. Most of the New York pack- 
ers cleared their July hides early last 











BEEF -s 
HAMS - 











PORK ~- 


BACON -> 


VEAL - 
SAUSAGE 
LARD « CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 


LAMB 
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week at full ceiling prices, and the 
market is well sold up through the end 
of July. 

CALFSKINS.— Demand has been 
strong for calfskins and the increased 
production has been readily absorbed. 
Collectors cleared their accumulation 
last week, the 3-4’s going at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packers cleared their July calf- 
skins this week at ceiling prices, mov- 
ing the 3-4’s at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


SIX WESTERN STATES ASK 
LAMB RATIONING HOLIDAY 


Governors of six far western states 
are said to be backing a movement to 
have lamb rationing suspended for 30 
days in that area to reduce the over- 
abundant supply now on hand in local 
packinghouses. The market is glutted 
with lamb, the Oregon Journal charged 
in a recent survey, with 10,000 lbs. 
spoiling daily in Portland, Ore. By 
making lamb point-free temporarily, 
storage space would be provided for the 
several million head of sheep now ready 
for market, it- was asserted. 

States which are said to have peti- 
tioned the War Food Administration 
for a lamb rationing holiday include 
Oregon, Washington, California, Idaho, 
Utah and Nevada. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 5, 1944, were 4,816,- 
000 lbs.; previous week 4,928,000 lbs. ; 
same week last year, 4,981,000 lbs.; 
Jan. 1 to date 178,686,000 lbs.; a year 
earlier during the corresponding period, 
171,237,000 lbs. 

Shipments of hides from Chicago for 
week ended August 5, 1944, were 3,852,- 
000 lbs.; previous week, 4,640,000 Ibs.; 
same week last year, 2,637,000 lbs.; Jan. 
1 to date, 131,729,000 lbs.; for the same 
period in 1943 shipments amounted to 
137,341,000 lbs. 





WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING 


Provisions 


Offerings of most major pork cuts 
were again scarce and salable at small 
lot ceilings. Hog prices were strong at 
ceiling levels; loose lard had a firmer 
tone again with a bid of 12.30 in the 
market. 


Cottonseed Oil 


Sept. 14.31n; Oct. 14.00n; Dec. 13.75n; 
Mar. 13.45b-65ax; May 13.45b-65ax; 
July 13.45b-65ax; 2 sales. 








CHICAGO HIDE QUOTATIONS 








PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 11, '44 week 1943 

Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l4 
Ex-light Tex. 

rrr @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
Nat. bulls..... @12 @i12 @12 
Brnd’d bulls... @ll1 @ll1 @ll1 
Calfskins ..... 23% @27 23% @27 23% @27 
Ries, BOC. <cccs @20 @20 20 
Kips, brnd’d... @17% @17% @17T% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @14 
Nat. bulls..... @11% @11% @11% 
Brnd’d bulls... @10% @10% @10% 
Calfskins ..... 20% @23 20% @23 20% @23 
HIBS .cccccecce @18 @18 @18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hbris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @15 @15 
. sseeeenve @15 @15 @15 
Extremes ..... @15 @15 @15 
Bulls ......... @11% @fti% 10 @10% 
Calfskins ..... 16 @18 16 @18 16 @18 


Kipskins ...... @16 @16 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 


All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..1.10@1.25 1.10@1.30 @2.15 
Dry pelts...... 25% @26 2544 @26 28 @30 





CCC Purchases and 
Announcements 








PURCHASES. — During the wee 
ended August 5, the CCC purchasy 
572,000 Ibs. frozen pork; 480,000 jhs 
frozen lamb and mutton; 3,355,000 Ih. 
canned meats; 602,000 Ibs. lard, an 
34,000 bundles, 100-yards each, hog cas. 
ings. 


ARMOUR REFUNDING PLAN 


Armour and Company, Chicago, wil) 
refund $76,000,000 of outstanding bond 
under tentative plans announced rp. 
cently by George A. Eastwood, presi. 
dent. The contemplated move is aimed 
at “reducing interest charges and ex. 
tending maturities, thus effecting fur. 
ther improvements in the company’s 
financial structure,” Eastwood said. 


“Banking interests with whom the 
tentative plans have been discussed 
have expressed a belief that present 
conditions of the money market indi- 
cate that such objectives could be x. 
complished at this time,” the Armour 
executive declared. 


LIVE PRICES IN JUNE 


Average prices paid by federally in 
spected packers for livestock in Jun 
were lower than in May for cattle ex. 
cept steers. For calves, hogs and sheep 
average prices were under those paid in 
May. Costs for all classes of livestock, 
except steers, were considerably below 
June, 1943. Average prices paid by 
packers per ewt. during June, with con- 
parisons were as follows: 


June, May, Jane, 


1944 1944 1943 
GOOe ccccccssvcecs $12.15 $12.80 $13.6 
REE cvccsensdnwss 14.92 14.66 42 
GE .acteveseaaeis 12.40 12.72 14.4 
BE wcvddusdcinnae 12.57 12.84 13.6. 
Sheep and lambs.... 11.68 12.57 28 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Wi hy shouldn't I 
buy it? 
Fs I’ve got the 


5,000 Ibs, 
lard, and 


hog cas. money - 


PLAN Sure you’ve got the money. So have lots of us. And 
yesterday it was all ours, to spend as we darn well 
ae pleased. But not today. Today it isn’t ours alone. 
inced re- 
od, presi. 
is aimed 
/ and ex. 
ting fur- 
ompany’s 
| said. 

thom the 
discussed 
> present 
‘ket indi- 
ld be ac- 
. Armour 


erally in- 

in June — ° 
cattle a ‘What do you mean, it isn’t mine?’’ 
sae It isn’t yours to spend as you like. None of us can spend as we 
livestock, like today. Not if we want prices to stay down. There just 
bly below aren’t as many things to buy as there are dollars to spend. If 

aid by we all start scrambling to buy everything in sight, prices can 
nith - kite to hell-’n’-gone. 


**Then what do you want me to do 
with my money?”’ 





Save it! Put it in the bank! Put it in life insurance! Pay off 
old debts and don’t make new ones. Buy and hold War 
Bonds. Then your money can’t force prices up. But it can 
speed the winning of the war. It can build a prosperous 


im “You think 1 can really keep prices down?”’ 





| ha If you don’t, who will? Uncle Sam can’t do it alone. Every nation for you, your children, and our soldiers, who deserve 

us time you refuse to buy something you don’t need, every time a stable America to come home to. Keep your dollars out 
Bal you refuse to pay more than the ceiling price, every time you of circulation and they'll keep prices down. The government 
128 shun a black market, you’re helping to keep prices down. is helping—with taxes. 

capitindiedehaaal 


"But I thought the government put a 


ceiling on prices. ~ 


You're right, a price ceiling for your protection. And it’s up 
to you to pay no more than the ceiling price. If you do, 
you’re party to a black market deal. And black markets not 
only boost prices—they cause shortages. 


*‘Now wait! How do taxes help 


keep prices down?”’ 


We’ve got to pay for this war sooner or later. It’s easier and 
cheaper to pay as we go. And it’s better to pay more taxes 
NOW—while we’ve got the extra money to do it. Every 
dollar put into taxes means a dollar less to boost prices. So... 


“Doesn’t rationing take care of shortages?”’ 







Use it up... Wear it out... us 
Make it do... Or do without P 


Your ration coupons will—if you use them wisely. Don’t 
spend them unless you have to. Your ration book merely 
sets a limit on your purchases. Every coupon you don’t use 
* today means that much more for you—and everybody else 
—to share tomorrow. 1 os 











4 United States war message prepared by the War Advertising Council, approved by the Office of War Information, and contributed by the Magazine Publishers of America 
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ration: 
= Bogs (soft 
not quote 
H CHICAGO STEER PRICES saRROW 
July Hog Kill Slump 1942 1943 aT, 
Good an 
_ s s » 
Exceeds Expectations Supenenned (3: 
| 160- 
EDERAL inspected slaughter of . 220 
hogs during the month of July failed chore A. NI —— 7. 4 ae 
to establish a new record for the period, Y +e NA » | 270300 
A 300-330 
the first time a new monthly mark has / WA WN Lt | rT IS & 30-300 
not been set in more than a year. The Ro ‘a AWN rT? o.ttere a 
decline compared with slaughter a \ ae PRIEE gas ay = > i = 
month earlier was very sharp, kill |. | mm JIN /Vr,- NARS Ly)" —_ 
amounting to only 4,795,042 head, com- / y Z —~ | SuBsiby | > ie sows 
pared with 6,095,126 head in June and / @Rick BASE G NI Good ant 
5,426,963 head in July 1943. P ¥Y¥TIA TK Wn 70-300 
Although the decline in slaughter was leo poet | ‘or rl {ttt oe 
expected, the trade did not believe that Vy JH Y) kK LAY \ AT 360-400 
A a. 5 
P = po tH MH HH LL] Good 
JULY SLAUGHTER ~ 14 sake & 4.8 yeas / = “TT one 
Cattle Hogs Sheep Bepiud | Ande = 
 vesnccucawes 1,078,584 4,795,042 1,897,550 Ae ZL AR & # Medium 
Eb edawend ad al 844,992 5,426,963 1,987,648 / N\ Za “ 250-550 
+ rr 1,047,008 3,885,575 1,700,209 / 
1940 2222222221551 821795 B2iseo Taatsesk. A _| cqewbe PRR level VA Saughter 
SEVEN MONTHS’ TOTALS ie | S310 BB -aennn — 
SEVEN MO? § ALS PRI € sug — 700- 9 
Cattle Hogs Sheep R re] 900-11 
OE 1,141,081 7, 7,839, 352 1,932,987 Ro. a 1100-13 
February ........ 1,042,515 1,500,763 rg VA ++ 1300-15 
March ....-......1,0566,554 1,537,798 
capaci 938,708 1/378/388 LY STEERS, 
| ~ARaeeaegeneter ° 095.126 1822-971 GRAPHIC REPRESENTATION OF LEVEL AND TREND OF CATTLE PRICES ms 
July 22.0.2... 22211078584 4,795,042 118971550 USING CHICAGO PRICES (ADDITIONAL EVIDENCE TR 3) ———— 1100.13 
P - : - = nos oy 1300-15 
: ate soos TATE Samo 1 tee es CATTLE PRICES NEITHER STABILIZED NOR IN muane 
ee Bee Bs CORRECT RELATIONSHIP TO PRICE BASE en 
1940 .............5,392,975 28,219'678  9.776.82 ; , ‘ p — 
_ thea graphic representation of the level and trend of cattle prices at Chicago shows queen 
: a comparison of actual live prices with the cattle prices on which beef ceilings are based wen 
it would drop so sharply. However, (price base), as well as a comparison with the maximum-minimum range under the ution 
prospects are that there will be light stabilization directive. The chart, which was submitted with the brief in Case Nos. 102 | ae 
slaughter during August and Septem- and 103, consolidated, before the U. S. Emergency Court of Appeals, shows that the 800-10 
ber, a usual in-between period when stabilization directive has not stabilized cattle prices within the ranges set, and that cattle J ppippr 
a Bare gw a ge ig Pon By wo prices have been, at most times in the past two years, far above levels of base period. we. 8 
fall pigs are already sold. HEIFER 
While the drop in slaughter for July for the entire year of 1941. In other month earlier and only 844,992 a year 500- 9 
was rather sharp, the year-to-date total words, all slaughter of hogs for the next ago. Calf slaughter of 633,657 is a new — 
continues to run well ahead of last year. five months will be in excess of the en- July record, running almost 100 per 500- § 
During the first seven months of this tire 1941 total. cent larger than the 335,011 killed in is 
year, packers under inspection have Meanwhile, cattle and calf slaughter July last year. Sheep and lamb slaugh J 
killed 46,207,014 head, compared with reached new peaks. July cattle kill at ter amounted to 1,897,550 head, com- Mediur 
35,324,248 head in 1943. The slaughter 1,078,584 head is a new high for the pared with a total of 1,987,648 head in — 
so far this year is about as large asthat month and compares with 1,002,875 a July last year. BULLS | 
Beef, 
For profitable livestock buying, come to K-M feuens 
Saus., 
CONVERT THOSE EXTRA PROFITS Order Buyer of Live Stock TALE 
/ Send ' 
INTO U.S. WAR BONDS/ L. H. MeMURRAY || = 
CALVES 
FORT WAYNE, IND. DETROIT, MICH. Indianapolis, Indiana Good 
Comm: 
DAYTON, OHIO LOUISVILLE, KY. oall 














LAFAYETTE, IND. SIOUX CITY, IOWA 
CINCINNATI, OHIO §=—- NASHVILLE, TENN. 


Blaughter 
SPRING 
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INDIANAPOLIS, IND, MONTGOMERY, ALA Good 
OMAHA, NEB. a = 














LIVESTOCK ORDER BUYING CO 


South St. Paul; Minn. 
West Fargo, N.D Billings. Mont 


KENNETT-MURRAY 
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VESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Aug. 10, 


ration : 


ogs (soft & oily 
not quoted ) : 


pakROWS AND GILTS: 


Good and Choice: 











20-140 12.50-14.00 
10 100 iia 13.50-14.75 
100-180 ...--+> 1 4.75 3 pA 
0 14 7 only 
pete 14.75 only 
14.75 only 
14.00 only 
14.00 only 
14.00 only 
theewe .14.00 onty 

Medium : 
160-220 13.50-14.50 

sows: 


Good and Choice 


270-300 .....+- 14.00 -— 
BBO wwe wees .14.00 only 

30 380 ieace 14.00 only 

300400 ..... . 14.00 only 

Good: 

Ye 14.00 only 

450-550 .13.90-14.00 

Medium: 

250-550 . .13.00-13.75 


STEERS, Choice: 


700- 900 .......16.75-17.50 
900-1100 ....... 17.00-17.75 
1100-1300 .......17.00-18.00 
1300-1500 17.00-18.00 


STEERS, Good: 


700- 900 .15.00-16.75 
900-1100 .15.00-17.00 
1100-1300 .15.50-17.00 
1300-1500 15.50-17.00 


STEERS, Medium: 
700-1100 
1100-1300 


STEERS, Common: 


700-1100 . 9.50-12.50 


HEIFERS, Choice 
600- 800 
800-1000 


16.00-16.75 
16.00-17.25 


HEIFERS, Good 
60-800 ....... 15.00-16.00 
800-1000 -15.00-16.00 


HEIFERS, Medium: 
PEED scccces 11.00-15.00 


HEIFERS, Common: 


500- 900 8.25-11.00 
OOWS, All Weights: 

 —__ a .. .13.25-14.50 

Medium ee .11.00-13.25 

Cutter & com.... 6 11.00 

Canner a - 6.75 





BULLS (Yigs. Excl.) : 
Beef, good 
Sausage, 
Sausage, medium 
Saus., cut & com 


VEALERS 
Good & choice 


Common & med 
Cull, 75 Ibs. up. . 


good 





14.00-15.00 
. 9.00-1 


7.00- 9.00 


CALVES, 500 Ibs. down: 


Good & choice. . .12.00-13.50 
Common & med.. 8.00-12.00 
BE €aseccee. .. 7.00- 8.00 


















laughter Lambs and Sheep: 
SPRING LAMBS: 





Good & choice. .14,00-14.75 
Medium & ‘good 1. .11.50 13.50 
Common . . 8.75-11.00 


YLG. WETHERS 


Good & choice. . .12.00-12.50 
Medium & good. | 10.25- ; 


EWES: 


Good & choice... 5.25- 5.75 
& med.. 4.00- 5.00 





Chicago Nat. Stk. Yds. 


@ National Provisioner—August 


Omaha 


13.25-14.25 


14.20- 14. 70 3.75-14.45 
14.70 only 4.25-14.45 
14.70 only 4.45 only 
14.70 only 4.45 only 


13.95 only 
13.95 only 
3.95 only 
13.95 only 





.70 only 


1 

1 

1 

1 
14.70 only 14. 

13.7 

1 

1 

13.70 only 


4 
3 ; 
3.70 only 
4 
3 


13.75-14.50 13.75-14.45 


13.95 only 13.70 only 
13.95 only 13.70 only 
13.95 only 13.70 only 
13.95 only 13.70 only 


13.% only 13 
13.95 only 13 


70 only 
70 only 


12.50-13.75 13.25-13.70 


Slaughter Cattle, Vealers, and Calves: 


3.25-17 
16.75-17. 
16.75-17. 

3.75-17 





14.75-16.75 
15.00-16.75 
15.00-16.75 
15.25-16.75 
11.75-15.00 12.00-15.00 
12.00-15.00 12.50-15.00 


10.00-12.00 9.25-12.00 


16.00-1 
16.00-1 


00 15.75-16.75 
00 16.00-1 


14.50-16.00 
14.50-16.00 


10.50-14.50 10,.25-14.25 


8.50-10.50 


x 
~ 


11.75-13 50 11.25 





11.06-13.00 11.25-12.50 
10.00-11.00 10.00-10.75 
9.00-10.00 8.5 5 
7.00- 9.00 7.00- 8.50 


12.00-14.50 
2.00 
5 6.50- 8.00 





x 
= 
~ 
t 


5-12. 
6. “00- 10 


11.00-13.00 10.50-13.50 
8.00-11.00 8.00-10.50 


6.00- 8.00 6.50- 8.00 





4.00- 5.00 4.50- 5. 
2.50- 4.00 § 


Kans. City 


13.25-14.25 
14.00-14.50 


- 


14. 
14. 


13. 


50 only 
50 only 
.50 only 
.75 only 
75 only 
.75 only 
.75 only 


00-14.40 








_ 


14. 
12.5 
10. 


50 16.75 


00-16 
00-16. 
00-16.25 
00-16 
25-1 5 
50-14.25 
00-11.50 
0 


.00-15.50 


25-15.50 


-00-13.25 


00-10.00 


.00-12.50 
9.00- tg 





- 9.50 
- 8.50 


00-14.00 


0-13.00 
9.50 


50-14.00 
50-11.50 


00- 


8.50 


00-14.50 


0-13.75 


0-12.25 


00-12.00 


4.50 


2.50- 


.50-10.75 


4.25 


i944, reported by Office of Distribution, War Food Adminigs- 


St. Paul 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
13.70 only 
13.70 only 
13.70 only 
13.70 only 


14.00-14.25 


13.70 only 


oe 


14.00 
14.0 


10. 


50-11.: 


50-16. 
.50-16. 75 


ee 


75-14. 


75-13. 


3.50- 9. 
.50- 6. 


70 only 
70 only 
70 only 


.70 only 
.70 only 


3.50 








00 


00-10.75 


00 








.50- 
.00- 
00- 8. 


00-14 
50-12. 
.00- 7. 


.00 


00 
50 


















FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be stocked for 
quick application to the original Fuller cores. No need to buy extra 
cores. Fuller Brush Refills contain heavier pack of material, held in 
indestructible steel backing. Will ovtwear ordinary brushes four to 
seven times. 
Also try our complete line of Standard Cleaning Equipment, including 

Floor Brushes, Mops, Dusters, and the Famous Fuller Fiber Broom. 


THE FULLER BRUSH COMPANY 


Industrial Division, Dept. 8C 
3596 MAIN STREET . HARTFORD 2, CONN. 























Sie it 
° BETTER 


e FASTER 
e CHEAPER 





with a 


gelins PAK-TYER 


For Tying Sausage Boxes, Bacon Slabs, Hams, Etc. 
Saves time and twine—25 to 50 packages tied per 


minute. Various sized packages tied tightly without adjustment. No 
cut or bruised hands as in hand tying. 


Paul L. Karstrom Co. 


Fillers — Heat: yor Set-ups— Special Machinery 
2620 S. besthetat Ave., Chicago 16, Ill. 
PACKAGE CONSULTING ENGINEERS 



















































Rath 


from the Land O’'@rn 


Saas s wePrrrrreer’? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 




















Superior Packing Co. 
Quality 


Price Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


: Carlots Barrel Lets 




















PORK PRODUCTS.— SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 

















Liberty 
Bell Brand 


1 Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestock slaughtered at 16 centers 
for the week ended Aug. 5, 1944. 




















CATTLE 

Week Cor. 

ended Prev. week, 

Aug.5 week 1943 
Chicagot ..... 19,225 22,848 21,446 
Kansas City... 23,143 21,585 17,157 
Omaha* ...... 21,353 994 16,827 
East St. Louis. 11,294 12,167 13,163 
St. Joseph..... 11,829 9,316 6,497 
Sioux City. 8,830 8,217 11,491 
Wichita* ..... 6,613 6,613 4,151 
Philadelphia .. 1,567 08 ,969 
Indianapolis .. 2,159 2,011 2,200 
New York & 

Jersey City. 10,713 10,676 9, 
Okla. City* ares 11,346 
Cincinnati 4,132 6,084 60! 
Denver .. 6,990 6,435 4,350 
St. Paul...... 16,142 14,027 11,121 
Milwaukee ... 3,244 38,624 2,493 

reer 163,874 146,684 136,323 


*Cattle and calves. 





HOGS 

Chicago ...... 89,123 98,182 110,851 
Kansas City... 45,375 45,909 58,927 
Omaha ....... 50,425 54,254 58,896 
East St. Louis' 77,646 80,148 81,404 
St. Joseph..... 24,729 28,051 25,067 
Sioux City..... 86,778 38,254 38,570 
Wichita ..... 6,392 6,820 9,987 
Philadelphia .. ..... 13,361 14,839 
Indianapolis .. 21,740 23,490 19,613 
New York & 

Jersey City. 45,327 114,843 46,211 
Ge, Gity.<.. GEOR cvsce 10,821 
Cincinnati .... 13,324 
Denver .... 14,515 
St. Paul... 36,102 
Milwaukee 9,863 








Total ...... 480,021 496,860 448,990 
Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
Chicagot ..... 9,896 9,125 8,250 
Kdnsas City... 30,978 33,542 30,631 
Omaha ....... 29,650 37,254 30,549 
East St. Louis. 17,363 »- 168 





Indianapolis .. 
New York & 











Jersey City. 5f 22 
Okla. , 06A 5,6: 
Cincinnati 1,270 1,628 5,695 
Denver 7,591 12,472 9,712 
St. Paul. 10,140 4,394 12,977 
Milwaukee ... 849 553 = «1,089 

Total ......211,292 213,920 234,559 


t+Not including directs. 


NEW YORK LIVESTOCK 
Livestock prices at Jersey 
City, Aug. 8, 1944, as re- 
ported by the Office of Dis- 
tribution: 
CATTLE: 


Steers, med. & good. .$17.75@18.00 
Cows, medium ....... 10.00 
Cows, cut. & com..... 6.75@ 9.50 
Cows, canner ........ 5.50@ 6.50 
BED cvccccccccocesce 8.00@10.00 
CALVES: 
Vealers, gd. & ch..... $17.00@17.50 
Vealers, com. & med.. 9%.50@15.00 
Calves, gd. & ch...... 13.00@14.00 
Calves, cull to med.... 8.00@11.00 
HOGS: 
Gd. & ch., 160-180... .$14.15@14.50 
Gd. & ch., 180-240.... 14.50@14.75 
Gd. & ch., 241-270.... 14.80@14.55 
rea 11.00@12.00 
LAMBS 
Med. to ch., spr . .$14.75@16.25 





9.25@10.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended August 5, 1944: 


Cattle Calves Hogs* Sheep 


Salable .... 800 2,193 1,424 2,206 
Directs incl.6,524 13,863 22,339 62,566 
Previous week. 


Salable .. 938 1,230 2,027 2,039 
Directs 
incl. ...6,885 13,818 24,0383 56,041 


*Including hogs at 3ist street. 


The National 


CORN BELT Dinécy 
TRADING 


(Reported by U. 8. Department Py 
Tecate tos poe 
Des Moines, Ia., Aug, 19 

At the 19 concentration yards 

and 11 packing plants in Joy, 

and Minnesota, the hog mg. 
ket was fairly steady, 


Hogs, good to choice: 





SEED Di ccacccendad $12.75@14.4 
180-240 Ib. -» 14.2004 
240-360 Ib. seeeeeee 18,45@13 

Sows: 
gg eee $13.45@13,.9 
400-550 Ib..........04. 13.80@18.9 


Receipts of hogs at Con 
Belt markets for the we& 
ended Aug. 10: 


Same day 

last wk. 
BER, Biscccasccentia 32,700 83,800 
Aug. 5.2.0 eeceeees 31,200 20,700 
Aug. 7... ceceeeeee 39,200 28 500 
Aug. 8........+....25,800 2550 
BEE. Discovercessoee 35,400 
Aug. 10.........06. 21,800 34.500 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading markets 
for the week ended August 


5 were reported to be as fol- 
lows: 


AT 20 MARKETS, 


WEEK 

ENDED: Cattle Hogs Sheep 
August 5....290,000 420,000 261,00 
July 29..... 287,000 562,000 226,00 
Year ago 243,000 493,000 375,00 
BOER cccccce 270,000 374,000 302,00 
| 204,000 312,000 256,00 
AT 11 MARKETS, 

WEEK ENDED 
August 5. ..cccccccccccccseces 362, 





July 29... 
Year ag 
1942 . 


AT 7 MARKETS, 


WERK 

ENDED: Cattle Hogs Sheep 
August 5....201,000 307,000 189,00 
July 29..... 199,000 385,000 173,00 
Year ago 158,000 365,000 216,000 
1948 .ccccece 186,000 259,000 190,00 
1DER cccccce 141,000 216,000 171,00 


ARK.-OKLA. LIVESTOCK 
SHOW 


The annual fail livestock 
exposition at Ft. Smith, Ark. 
this year will be expanded 
into a seven-day, two-state 
event to be known as the Ar- 
kansas-Oklahoma Livestock 
Show and Exposition, it is 
announced. 

The affair will run from 
October 9 to 15. Prize money 
amounting to nearly $10,000 
has been set aside for 





event, according to Collier 
Wenderoth, livestock com- 
mittee chairman. 
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Armour 


Armour 
Oudaby 
Swift . 
Wilson 


Cattle 
Nebr. 
Omaha 


Lincoln. 
Total 
50,287 


Swift 
Armour 
Others 


Total 
Not 
hogs a 


Cudaby 
Armou! 
Swift 

Others 
Shipper 


Tota! 


Cudah; 
Gugge 
hein 


Oste 
Dold 
Sunflo’ 
Others 


Tots 


Gall’s 
Kabn 
Lobre 
Meyer 
Sehla 
Sehro' 
Stegn 
Other 
Shipp 


Tot 
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hogs 


The 
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PACKERS’ 
PURCHASES 


of livestock by packers 
srencipal centers _ the — 


FORT WORTH 

















ay, Aug. 1944, as 
ed eT NukionAL PROVI- 
1ONBR. 
. CHICAGO 
41 hogs; Swift, 4,810 
Armor ilson ~ 8,229 hogs; Western, 
2,418 bogs: ‘hear 5,308 hogs; Ship- 
209 hi Ppatenn, 24,401 hogs. 
Total: 19, 28 ‘cattle; 3,503 calves; 
$4,976 hogs; 9,896 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
_ 4,588 2,805 5,227 7,176 
Armeny . 4.400 1,557 2,261 5,965 
gwift .. 3,085 2,885 3.537 6,085 
Wilson . 2,580 1,406 2,758 4,634 
bell 1,690 oees cose osee 
Ca . 15,507 507 17 2,353 1,265 
Total “31,800 8,670 16,0386 25,125 
OMAHA 
Cattle & 
Calves Hogs Sheep 
coves 5,385 12,375 3,745 
aeeny “ape 4,033 8,993 ‘ 8,250 
Swift ...-.-- 4,906 6,418 
Wilson 1,674 5,728 ? oH 
Others ....-- eee 16,723 
Cattle and calves: Kroger, 940: 
Beef, 524; Eagle, 35; Greater 


— My 149: Hoffman, 80; Rothschild, 
353; Roth, 196; South ‘Omaha 6A; 
Lincoln. 














, 887. 

Total: 19,326 cattle and calves; 

50,237 hogs and 12,384 sheep. 

E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 3,235 2,792 7,972 8,132 
Swift .. 3,228 4,653 7,304 6,870 
Hunter . 1,654 .... 4,9) 763 
Beh .... cove 2,322 er 
Laclede . .... 2, see 
SE os esse cece 720 aaa 
Others . 3,177 976 2,918 1,598 
Shippers. 9,500 2,548 13,123 186 
Total .20,794 10,964 44,162 17,549 
8ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3,899 897 10,448 7,216 
r. 2,965 1,066 9,316 3,688 
Others . 2,971 145 2,193 862 
Total . 9,885 2,108 21,952 11,766 


Not including 1,914 cattle, 
hogs and 6,388 sheep bought direct. 


SIOUX CITY 























» Collier 
ck com- 














42, 1944 











Cattle Calves Hogs Sheep 
Cudahy. 2,840 78 9,720 3,013 
Armour . 2,939 64 11,332 2,324 
Swift .. 2,634 54 6,699 2,162 
Others . 367 2 70 ones 
Shippers. 4,628 1 9,915 2,309 

Total .13,408 199 37,676 9,808 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour . 4,021 2,939 1,979 1,589 
Wilson 4,891 2,885 1,914 1,469 
Others .. 306 68 597 19 

Total . 9,218 5,892 4,490 3,077 
Not including 125 cattle, 1,405 
calves, 5,011 hogs and 2,987 sheep 
bought direct. 
WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 2,858 1,633 5,284 3,323 
Guggen- 

heim . 935 

Dunn- x 

Ostertag 214 .... 55 
Dold  aeaee 980 .... 
Sunflower 7? escs 123 ones 
Others . 2.475 .... 807 319 
Total . 6,658 1,633 7,199 3,642 

CINCINNATI 

Cattle Calves Hogs Sheep 
a 433 
Kahn's . 977 794 
Lobrey . .. 

Meyer A 7 pins 
Schlachter 275 “S04 70 
Schroth 200 70 
Stegner . i 
Others “792 «199 
Shippers 3,538 5,679 
Total . 3,261 1,999 15,892 7,175 

Not including 1,35 attle, 2,967 
g > ca 37 

hogs and ¢ 277 sheep bought direc t. 
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Cattle Calves Hogs Sheep 
Armour . 4,641 4,697 2,196 26,663 
Swift . 5,086 4,388 2,582 28,653 
lue 
Bonnet 42 21 449 veée 
City 522 9 804 se 
Rosenthal. 183 10 58 4 
Total .10,859 9,125 6,089 65,825 
DENVER 
Cattle Calves Hogs 
Armour . 1,077 398 q 
Swift .. 1,137 788 4,278 
Cudahy . 750 249 3,046 
Others 2,204 411 1,726 
Total . 5,258 1,846 14,042 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,430 1,979 12,510 3,868 
Cudahy . 998 1,415 1,792 
Swift . 6,598 3,945 14,482 4,480 
Others . 7,591 1,181 3,680 2,013 
Total .17,617 8,520 26,992 10,140 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Aug. 5 week 1943 
Cattle ..... 167,25 59 157,430 140,778 
as 200,743 356,139 389,801 
Sheep ...... 174,291 154,420 165,278 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 








RECEIPTS 

Cattle Calves Hogs Sheep 
Aug. 4 3,344 541 12,272 3,201 
Aug. 5.. 1,446 422 3,817 2,999 
Aug. 7..16,412 2,% 18,411 4,909 
Aug. 8 9,055 1,151 22,534 12,500 
Aug. 9..13,391 1,040 18,117 4,927 
Aug. 1 5,500 1,000 15,000 5,000 
*Wk. Pe 


so far.44,358 5,394 74,062 27,336 





Ww k. ge 33,988 5,471 68,645 25, 
rr yf 2,935 75,833 16,937 
1942 ooo 3,843 63,355 36,337 
*Including 3,157 cattle, 1,475 


calves, 19,741 hogs and 14,127 sheep 
direct to packers. 




















SHIPMENTS 
Cattle Calves Hogs Sheep 
Aug. 4.. 1,180 41 1,040 
Aug. 5.. 219 31 141 
Aug. 7.. 4,865 54 1,849 
Aug. 8.. 2,614 7 2,698 213 
Aug. 9.. 4,174 1,258 1,043 
Aug. 10. 2,000 100 1,200 200 
Wk. fe 
so far. tw oT 312 7,005 1,456 
Wk 1,811 358 7,078 346 
1943 416 13,907 682 
1942 13, 736 579 6,794 1,949 
AUGUST AND YEAR MOVEMENT 
-————-August 
1944 1943 
re 69,339 64,682 
Calves 5,730 
Hogs ... 150,961 
Sheep 45,891 
——— Year 
1944 1943 
GOO ccccccccvcse 1,403,795 1,188,948 
Calves . -- 144,573 117,005 
Hogs .4,164,408 3,473,875 
BG sscoctausces 1,139,698 1,232,222 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 





cago packers and shippers, week 
ended Thursday, Aug. 10: 

Week ended Prev. 

Aug.10 week 

Packers’ purch... 52,884 50,855 

Shippers’ purch 8,487 10,195 

Total .. 61,371 61,050 


PACIFIC COAST LIVESTOCK 
Receipts for five days end- 
ed August 4: 


Cattle Calves Hogs Sheep 
Los Ang....7,255 2,193 4,630 2,647 
San Fran 1,900 170 2,850 7,600 
Portland 2,900 625 3,865 3,725 








Famous 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


























The Original Philadelphia Scrapple 


ohn J.Felin&Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 


























THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W 




















1 PREP ary 


THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness .. . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. MAYER & SONS CO. 


ILLINOIS 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO 136 
Canadian Piant, Winds nto 














WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


s 


53 Gilchrist Street Jersey City, N. J. 














COOLING & FREEZING UNITS 


CHICAGO 











8.A.l. EST. 13 
PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK 

















« Let’s All Back 
x the Attack... 
* with War Bonds! 
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MEAT SUPPLIES AT EASTERN MARKET; 


(Reported by the Office of Distribution, War Food Administration, ) 


WESTERN DRESSED MEATS 





New York Phila, 
STEERS, carcass Week ending August 5, 1944... 3,990 1,308 ns 
Week PUSVICND occ cccccccccsoce 4,959 2,208 ‘ 
Same week year ago........... 3,516 1,184 
COWS, carcass Week ending August 5, 1944... 1,761 1,939 


j 
HY 

Week POCVIONS cccccccccccoses 1,930 2,810 we 
7m 





Same week year ago........... 524 960 . 
BULLS, carcass Week ending August 5, 1944... 254 99 Ls 
Se EY hcedvencnceneee 578 50 ut 
Same week year ago........... 202 6 me 
VEAL, carcass Week ending August 5, 1944 9,371 1,213 09] 
WGK BROVERES ccicccccccccuns 10,266 1,653 es 
Same week year ago........... 4,365 705 
LAMB, carcass Week ending August 5, 1944... 24,103 10,594 103% 
WGK DOCTISED ccscccccccscece 20,964 9,020 10,958) 
Same week year ago........... 18,988 5,907 i210 
MUTTON, carcass Week ending August 5, 144... 12,087 1,908 2534 
WOE BROUIEEE cc cccccccccccds 2,221 3am 
Same week year ago........... 4,532 2,020 5,0 


PORK CUTS, lbs. Week ending August 5, 1944... .1,208,675 


Week previous 


424,810 94,49 
412,108 157,29) 





Same week year ago........... 1,427,521 480,557 143,59 
BEEF CUTS, Ibs Week ending August 5, 1944... 210,124 

Week previous ...........+5+. ee 

Same week year ago........... 66,433 


LOCAL SLAUGHTERS 


CATTLE, head Week ending August 5, 1944... 11,624 1,567 


TOG MUOTEEED ccccccecccceves 10,649 2,087 
Same week year ago........... 9,444 1,969 
CALVES, head Week ending August 5, 1944... 12,955 2,002 
Week BEOVEGUS .cccccccccscces 11,715 2,102 
Same week year ago........+.. 8,630 2,308 
HOGS, head Week ending August 5, 1944... 45,158 13,450 
Week previous ..........ee08- 44,648 13,361 
Same week year ago........... 44,998 14,839 
SHEEP, head Week ending August 5, 1944... 59,572 2,656 
Week previous .........sse00% 58,269 2,952 
Same week year ago.........+. 59,698 3,851 


Country dressed product at New York totaled 2,295 veal, no hogs and # 
lambs. Previous week 2,766 veal, no hogs and 27 lambs in addition to tha 
shown above. 


WEEKLY INSPECTED KILL 


Inspected slaughter of hogs at 32 centers continued to 
taper off during the week ended August 5. Kill for that week 
was under that of a week earlier and also smalier than a 
year ago. Cattle and calf slaughter remained large, but 
processing of sheep and lambs was lighter than a week ago 
and the correspanding week of last year. 





Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City.......... 10,713 12,952 45,327 59,131 
Baltimore, Philadelphia .............-e005 3,172 1,075 27,776 11% 
NORTH CENTRAL ‘ 
Cincinnati, Cleveland, Indianapolis........ 11,111 4,201 53,290 §,2%8 
EN acc sn capnewiadewenatections 30,820 10,480 89,123 43,9 
St. Paul-Wisconsin Group’................ 24,612 15,289 85,906 13,001 
i, SD Ca oi danccsnardeseoeecoed ane 16,309 12,823 77,646 2,732 
PE CED ccccecdcusadeneauséseesasiaets 8,830 921 36,778 1292 
DEED cccccccccccvcccccoocecconcecooocce 50,425 29,650 
MORONS Clty .....cccccccccccccccscssvecees 23 45,375 90,078 
i 2, SE .. cosnccceesesoeassonce 165,273 81,1 
BOUTHBAST* 2... ccccccccccccccccccccscce 14,772 11 
SOUTH CENTRAL WEST®.........ccscceee 27 59,931 52,50 
ROCKY MOUNTAINS. ...cccccccccccccccces 16,578 8,94 
DE ncavinndkdacongdeonsrsdcceteaseces 33,741 40,961 
ONE hd ddcccdccscsccetccacescenecseonses 801,941 364,686 
DHE HOS. WOK, oc ccccsccccocccsescscccucs 214,457 3,582 833,991 398,97 
tt On Mi <5, st bdaawees peamadaereed 173,204 61,810 885,573 422,61 


1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaabes, 
Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, a= 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason Wi 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, = 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ~ 
S$. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, — 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Ange 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS Thomasville, and Tifton, Ge 


SIncludes} 





Dothan, Ala.; Jacksonvilt 
and Tallahassee, Fla. 
Cattle Calves Hoe 


Receipts of livestock, as re- 
ported by the War Food Ad- 
ministration, at eight south- 


. 7 a ae 
ern packing plants located at Week ended Aug. 5.4,551 = §] 

hs Last week.......++. 4,091 "1 
Albany, Columbus, Moultrie, Last year...112.:::: 1.334 819 1%) 
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327 58,151 
776 1,145 


: 650) 
15,875 30,978 
5,273 81,10 
4,772 = 
19,931 52,500 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 2232332 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


Equipment for Sale 





SALESMAN: For pork, provisions and other meat 


items. Aggressive, resourceful and experienced. 
Large following in the retail trade in New York 
City. Also has many jobbing connections. Capa- 
ble of giving a wide distribution to any meat 
products. Excellent Al references. W-773, THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 





SUPERINTENDENT: Desires position in medium 
size plant. 20 years’ practical packinghouse ex- 
perience. W-776, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





PACKINGHOUSE BXECUTIVE, young and aggres- 
sive, specializing in accounting and financial man- 
agement, desires connection with progressive inde- 
pendent operator. Available upon reasonable no- 
tice to present connection. W-788, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





COMPETENT and qualified sausage room foreman 
wants to negotiate with some small or medium 
sized packer for a job. Middle or south eastern 
states. W-789, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 





ACCOUNTANT—full charge bookkeeper, 8 years 
meat packing. Thoroughly experienced, trial bal- 
ance, financial statements, payrolls, taxes. New 
York area only. W-790, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 17, N. Y. 





SAUSAGE FOREMAN: Experienced all types meat 
products. Excellent references. Prefer south or 
west clean non-inspected or inspected plant. W-791, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave, New York 17, N. Y. 


Help Wanted 
FOOD SPECIALIST 


WE need capable man with production experience 
along meat packing and canning lines with pos- 
silly some experience in dairy and vegetable 
canning fields. Will work with technical service 
organization on cleaning and maintenance prob- 
lems. Excellent future. Headquarters in New 
York. Some traveling. 
OAKITE PRODUCTS, INC. 

2 Thames St. New York, N. Y. 











WANTED: Hog casing production foremen for 
New Jersey and Ohio. Write W-780, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., New 
York 17, N. Y¥. 





HOG CASING foreman to take complete charge 
of production. Write giving full particulars. 
W-74, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 





WANTED: Sausage superintendent to take charge 
of large modern sausage kitchen in midwest. Give 
full particulars as to age and experience. W-793, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: Manager to take full charge of a 
small packing plant. Beef and hog kill. State 
age and past history. W-794, THE NATIONAL 
ER, 407 8. Dearborn St., Chicago 5, 








Buy Another War Bond 














REPUTABLE MANUFACTURER has 
openings for men to sell established line 
of curing materials, seasonings, and 
processing specialties. Applicants should 
be well versed in all phases of meat 
processing and should be prepared to 
travel constantly. Previous selling ex- 
perience is not essential, but we prefer 
men who have had wide contacts in the 
meat packing industry. This is an op- 
portunity with a future for the right 
men who will receive personalized in- 
struction in the field. Give complete de- 
tails of previous experience, present em- 
ployment and earnings, and description 
of any special qualifications. If possible, 
send photograph with application. All 
replies will be held in strict confidence. 
W-792, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4/10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—741 Meat grinders; 1—2Z27 Buffalo Silent 
Cutter: 1—Creasy 3152-Y Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York Uity 7, N. Y. 





Equipment Wanted 


WANTED: Bacon skinning machine. Must be in 
A No. 1 condition. State make, age and price. 
BERKS PACKING CO. INC., Third and Bingaman 
Sts. Reading, Pa. 








Plants for Sale 





FOR SALE: Wholesale and retail market in a 
good sized town in Kentucky. Doing a very good 
business but am unable to handle it on account 
of husband passing away. A splendid opportu- 
nity for the right party. FS-770, THE NATION- 





17, N. Y. AL PROVISIONER, 407 8S. Dearborn St., Chi- 
; cago 5, I. 
WANTED: Medium sized middle eastern packer MODERN RENDERING PLANT for sale. Han- 


has opening for an experienced plant superintend- 
ent who can handle all departments and control 
costs of production. This is a permanent posi- 
tion with good post-war possibilities. W-687, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





WANTED: Mechanical supervisor who will have 
full charge of boiler and engine room as well as 
the mechanical department in a modern plant 
located in Rochester, N. Y. This is an exceptional 
opportunity for a geod packing house engineer. 
This is not a war time job and has a marvelous 
future with one of the fastest growing independent 
packers. Will pay all moving expenses of man 
accepted. A good salary for the right man. W-762, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Tll. 





PERMANENT POSITION available for licensed 
stationary engineer to take charge of steam and 
refrigeration in packing plant on west coast. 
Write full particulars. Replies confidential. W-778, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





WANTED: General plant superintendent to take 
charge of all operations, one having had killing 
floor and slaughter house experience in all 
branches. EMANUEL STRAUSS & SONS, 309 
Johnson Ave., Brooklyn, N. Y. 





Miscellaneous 





CHORIZOS, in cans, plain and in lard; also dry. 
in 50 Ib. wooden cases. We are in the market 
for large quantity for one of our export accounts, 
and are looking for a packer who will contract to 
deliver same. W-781, THE NATI@NAL PROVI- 
SIONER, 300 Madison Ave., New York 17, N. Y. 





PACKERS: Wish to contract for your hog guts 
either raw or cleaned. Will pay top prices. 
W-782, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOR SALE: Horse meat, frozen. 1,000 baskets 
70 Ibs. each, six cents a pound F.0.B. Veterinary 
inspected. ROSS RENDERING CO., Locke, N. Y. 
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dling 40 to 50 tons shop fats and bones weekly. 
Could easily be increased to 100 tons per week 
at right price. 5 days collection and operating. 
Big moneymaker. Reason for selling induction 
key men in army. Located northeastern states. 
Write FS-795, THE NATIONAL PROVISIONER, 
407 8. Dearborn S8t., Chicago 5, Ill. 





FULLY EQUIPPED packing house for sale. Lo- 
cated in a very good, progressive town in Kansas. 
Present kill over 300 hogs and 50 cattle weekly. 
Manufacturing over 10,000 lbs. sausage per week. 
Owners want to retire reason for selling. FS-796, 
THE NATIONAL PROVISIONER, 407 8. 
born St. Chicago 5, Ill. 


Plants Wanted 


WANTED: Small or medium sized sausage manu- 
facturing plant in Chicago, fully or partially 
equipped. Give details as to coolers, equipment, 
and rental or sale price. W-728, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, 
Til. 


Dear- 











WANTED: Medium size sausage manufacturing 
plant in Michigan or Ohio. Give details as to 
equipment, capacity and rental or sales price. 
W-768, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





MEAT CANNING plant wanted for postwar proj- 
ect. Will buy or lease. Prefer location in Chi- 
cago or vicinity. Write details to W-769; THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York 17, N. Y. 








There’s a Ready Market 


Now for Used Equipment 
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The food section of the New York Herald Tribune recently 
carried an interesting item about the Martin Packing Co., 
Newark, N. J. The position of this company is thought to be 
unique at the present time in that its warehouse is “stocked to 
the ceiling with every kind of canned meat sold in the American 
market””—including delicacies which haven’t been seen on most 
grocers’ shelves for many months. Recently the company, which 
specializes in supplying top-run retail outlets, opened a new 
consumer section in which case sales of nearly 100 items are 
made—all point-free. It is reported that George Hormel, 
founder of the Hormel packing interests, wrote the company a 
short while ago and ordered a case of Hormel’s famous canned 
half-chickens, which gives a pretty good idea how scarce they 


have become. 
x x 


The manpower shortage, or more specifically the shortage of 
men to operate lawnmowers, has been solved in a novel manner 
by the Medinah Country Club, located on the outskirts of 
Chicago.'The club “employs” 279 Southdown sheep to graze 
on one of its courses (when the pellets aren’t flying, of course), 
thus accomplishing the dual task of keeping the grass short and 
the animals well fed. Medinah will send the sheep to market in 
Novemberfand if the manpower shortage still persists next 
spring plans to bring in a new consignment. 


xk *& 


Packers who have had occasion to use the railroads lately 
may think wartime travel in this country is pretty tough, but 
what about the Japs? The Department of Commerce reports 
that railway travel has been extensively restricted in Nippon, 
with all fast trains, first class accommodations, dining cars and 
sleeping cars withdrawn. Permission must be obtained from the 
police to travel more than 62 miles. It’s hardly necessary to add 
that’ Jap ocean travel in the Southwest Pacific area has also 
been somewhat curtailed in recent weeks. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


There are undoubtedly those among our readers whose mem- 
ories harken back to the turn of the century. Should you be one 
of these, perhaps you recall Col. Tom Moore, at that time con- 
nected with the Kingan Provision Co., Indianapolis, Ind. 
Tue NATIONAL PRovisIoNER of February 10, 1900, termed him 
‘fone of the pioneers of the great packing industry of America” 
and credited him with conceiving the idea of “packing the 
American hog for European markets.” With the advent of the 
20th century, fortune appears to have smiled on Col. Moore. 
It was announced that lead and zinc in great quantity had been 
discovered on his Missouri property—“enough to last for 3,000 
years.” The colonel, elated over the good news, was said to have 
promised General Manager McV ickar of Kingan’s and Editor 
J. H. Senner of the Provisioner ‘a zinc-lined refrigerator in 
which to cool their feverish anxiety about the nervous state of 
high hogs and low pork,”’ when he realized his fortune. But here 
this absorbing tale appears to end. Though we wandered 
through succeeding issues to learn whether this promise was 
kept, no clue was unearthed. If any of our readers can throw 
light on this intriguing problem, please let us know. You see, it 
all happened before our time. 


Page 50 


ADVERTISERS 


in this issue of THE NATIONAL PRovisio 





Baker Ice Machine Co., Inc 

Carrier Corporation 

Central Livestock Order Buying Co 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton Products Co 
Continental Can Co 

Corn Products Sales Company 
Crescent Mfg. Co 


Daniels Mfg. Co 
Diamond Crystal Salt Co 
Dole Refrigerating Co 


Felin, John J., & Co., Inc 
Foxboro Company, The 
Fuller Brush Co 


General Electric Company 

Girdler Corp., The 

Globe Co. 

GMC Truck & Coach Div., General Motors Corp 
Great Lakes Stamp & Mfg. Co 

Griffith Laboratories, 


Ham Boiler Corp 

Howe Ice Machine Co 
Hunter Packing Co 

Hygrade Food Products Corp 


Kahn’s, E. Sons Co., The 
Karstrom, Paul L., Co 
Kennett-Murray & Co 
Kewanee Boiler Corp 
Kold-Hold Manufacturing Co 
Legg, A. C., Packimg Co 
Levi, Berth. & Co., Inc 
Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Mitts & Merrill 

Morrell, 


Oakite Products, Inc 

Omaha Packing Co 

Packers’ Commission Co 
Philadelphia Boneless Beef Co 
Powers Regulator Co 
Preservaline Mfg. Co 

Rath Packing Company 

Salzman, Max, Inc 

Smith’s Sons Co., 

Solvay Sales Corp 

Specialty Mfrs. Sales Co 
Standard Conveyor Co 

Stange, Wm. J., Co 

Stedman’s Foundry & Machine Works 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Sutherland Paper Co 
Transparent Package Company 
Vilter Mfg. Co 

Vogt, F. G., & Sons, Inc 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this & 








The firms listed here are in partnership with you. The prod 
and equipment they manufacture and the services they re 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements @ 
opportunities to you which you should not overlook. 
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